
# Les Pierres de la
Liberté

C Ô T E S  D E  P R O V E N C E  2 0 1 9  

BLEND 

# 30% Cinsault, 60% Grenache,
10% Syrah.
# 12,5% alc.

# Produced by La Cave du Luc. 

 

TASTING

 # Pale salmon-pink. 
# The nose is aromatic and

powerful with peach and spicy
notes. 

# Amazing fullness and freshness
on the palate.

 # A well structured wine, rich on
the palate, harmonious and

supple. 

 

WINEMAKING
# The absolute control of

temperatures allows for a light
extraction of the skin. The grapes
undergo a static maceration. The
stainless steel vats are equipped
with a temperature control very
specific, necessary for obtaining

qualitative rosé.
 
 

TERROIR

# The vineyard is located on a
rocky and sandy soil from the
breakdown of the underlying
mica schist. The stream and
lake create an exceptional

microclimate for vine growth.
The cold and dry winter as well

as the hot summer provide
excellent maturity. 

 

HISTORY
# There is a legend saying that the stones used to build the base of the Statue of Liberty in

New York were coming from a clearing path in the Provence region.
# To honor this legend, a unique version of this famous monument was built in the village of

Saint-Cyr-sur-Mer in 1913 , 30 miles from the winery.  
  
 

SERVICE

# To be served around 50°F
# Best before 2021  

 

Saint-Cyr-sur-Mer, France


