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L’ECLAT DE SAINT
Bordeaux Rose 2025

You can drink wine any day of the year, but when it comes to rosé, it is in summer that
it is most appreciated.

W

L'Eclat de Saint is produced as a Bordeaux wine. This wine was born from a sparkle
inspired by the brillance of its rosé hue, which shines beyond the borders of Saint-
Emilion.
A name full of meaning : « Saint », wich recalls bot hits territorial roots and the
spiritual.

s Grape variety

- 5500 vines / hectare
- Merlot
- Clay-limestone soils and fine gravel
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Tasting notes

B(\ « LEclat de Saint» has a very light color intensity, with a pastel appearance.
f ‘ Beautifully defined, it oscillates between complex white flowers (honeysuckle,
( C ‘ jasmine), fruits (peach, melon), and a hint of citrus (grapefruit). A model of balance
v between sweetness, acidity, and expression, it is a thirst-quenching wine of great

DE SATNAE elegance.

Quand le sacré Agein
touche la peaw du fruit gemnsg
Rosé is loved for its fruity taste and freshness. It is therefore important to make
the most of it and to store it for no more than 2 years, lying flat in a cellar away

from light.
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Serving

With « LEclat de Saint » there are no rules or formalities : enjoy it freely with
anything simple and delicious aperitif, tapas, grilled dishes, picnics...

It is best enjoyed at a maximum of 8°C, so it's wise to always keep a bottle chilled.
You never know...
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