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Vieille Mule Rosé

Appellation: IGP Côtes Catalanes

Vintage: 2024

Alcohol: 13%

Grape varieties: 60% Grenache Noir / 40% Muscat

d’Alexandrie

Terroir: On black marl, clay-schistose scree, called « les

Pierres Noires » (Black Stones) / Mediterranean climate, 25km

from the sea.

Vines: Over 30 years old / Density of the plantation between

3300 and 4000 roots per ha / Pruned dependent on the

vintages / Low yield of approximately 50 hl/ha.

Vinification methods: Grapes regrouped directly in the press /

Directly pressed / Whole harvest cold maceration / Cold racking

/ Fermentation at very low temperatures.

Maturing: On lees when cold / No malolactic fermentation.

Tasting notes:

An incredible gold colour.

Great aromas.

Pairing:

For apérifisssssssss!

Recommendations:

Serve at 13°C

Aging potential: At least 5 years.

Easily labelled, because the emblem for the Catalans is the mule, and old because 

the vines are old, but quite simply because the mule’s head looks great on the 

bottles! 


