
Voluptuous and full-bodied, Château Les Valentines Rouge comes from a complex blend 
of five grape varieties. With a generous body and a beautiful density, this great red from 
Provence releases voluptuous flavors on a long finish with well-coated tannins.

CHÂTEAU LES VALENTINES

Food and wine pairings : Red meat, game, stew, grilled vegetables, Asian cuisine

SPICES & TERROIR

Dress : Ruby with purple reflections
Nose : Fresh and straight with notes of dried herbs and candied fruit
Aromas : Toasted notes of spices and ripe fruit

ROUGE 2022

60 years
Mica-schist soil Traditional culture, 

permanent ploughing, no 
weeding nor insecticides, 
organic certified by Ecocert

Grenache (20%), Syrah (20%) 
Mourvèdre (20%), Carignan (20%),
Cabernet-Sauvignon (20%)

18 to 20 °C

7 to 10 years

Aging in tapered oak vats 
and barrels

50 cl, 75 cl & 150 cl

AOP Côtes de Provence

Duck confitGrilled vegetables Pulled pork

Rouge


