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“M” de Minuty Limited Edition Rosé 2020

Cotes de Provence, France

ESTATE

Chateau Minuty is the global leader in Cotes de Provence rosé, and beyond that it can be argued is the most
important estate in the history of Provence rose. The Saint-Tropez based, family owned estate has been, since
its founding, one of the quality leaders for the region. Minuty then became one of the most visible producers
in the second half of the 20th century, a result of quality production and commercial foresight when no one
in the region could imagine the global phenomenon Provence rosé would become. And then in the last two
decades, Minuty defined the vision for and led the unbelievable growth in Provence rose around the globe.
All this achieved by a family estate now in its third generation, led by two brothers overseeing all the vineyard
work, winemaking and sales.

WINE

Minuty invites you to savor the essence of the French Riviera with its fourth M de Minuty Limited Edition bottle.
This year's iconic M de Minuty "Bouteille Provencale” breathes new life through the minimalist design of French
artist Madi. A departure from the bright, colorful designs of years past, Madi seeks to evoke purity, calmness and
comfort in her bottle artwork for the 2020 "M" Limited Edition.

VINEYARD

M de Minuty comes entirely from hand harvested grapes grown in the Cotes de Provence, making it perhaps
the only major regional wine that is still hand harvested. The source for the majority of the wine is from partners
in the highest quality Cotes de Provence vineyards. Minuty's original estate vineyard in Saint Tropez, and their
estate one hour north in the hills of Vidauban also contribute fruit.

Farming: HVE (Sustainable) Certification

WINEMAKING

Variety: 50% Grenache, 30% Cinsault, 20% Syrah

Harvest: September 2020

Fermentation: Direct pressing to extract free-run juice only; low temperature fermentation
Aging: 4 months, stainless steel

Alcohol: 12.5%

VINTAGE

The 2020 vintage saw a particularly warm winter causing an early growing season. Frost in March has impacted
the overall production, but the consequent natural low yields have resulted in great concentration of the berries
producing wines with exceptionally rich aromas. The frost contributed also in slowing down the growing cycle
allowing moderate sugar concentration and lower alcohol (around 12.5%) while harvesting at full phenolic
ripeness. The result is one of the best vintages in recent years, expressive and marked by a delightful freshness,
signature of Minuty rosés

Light and bright in color. The nose has very intense aromas of orange peels and red currant. The
wine in the mouth is smooth with a nice freshness.
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