
TECHNICAL DATA SHEET
Calaia

Appellation : AOP CÔTES DE PROVENCE 

Producer : Vialade & Fils

Wine type : Rosé

Grape variety(ies) : Grenache, Syrah, Rolle 

Terroir:
Calaia expresses the richness of the sun-drenched terroirs of Provence, shaped by the Mediterranean
climate and sea breezes. The vines, around 30 years old, are located near the majestic Sainte-Victoire
Mountain and are cultivated and vinified at Cellier Marius Caius. This privileged vineyard gives rise to
an elegant, fresh and refined wine, faithful to the spirit of the Côtes de Provence.

Tasting:
A  cuvée  that  embodies  all  the  elegance  and  authenticity  of  Provence.  Elegant  and  mineral  with
aromatic notes of citrus.  Calaia is a combination of freshness,  respect for the fruit  and intensity of
flavours.

Food pairing:
A fish ceviche, grilled squid with garlic and parsley, a watermelon, feta and mint salad.
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