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La Source Rosé 2012

Judging by the huge number of vibrant pink boxes that are being loaded on to our vans,
Chateau de Sours’ iconic rosé is being enjoyed right across the country in this glorious
summer sunshine.

But have you taken a detour to the inside track and discovered the Chateau’s super-cuvée:
La Source!

The grapes, 80% Merlot and 20% Cabernet Franc, are hand harvested from a special selection
of the best parcels of vines on the estate and, unlike the Chateau rosé which sees no oak at
all, 50% of La Source is fermented in a mixture of new and second year barrels before being
blended and aged for 9 months on its lees in French oak, bringing a lovely plumpness and
structure to the fruit and making it delicious on its own and also with food.

Just 4,000 bottles of this wine are made for world-wide distribution.

ABV Bottles £ | bottle £ | case
per case inc VAT inc VAT
La Source du Chateau de Sours Rosé 2012 13% 6 £15.50 £93.00

Very pale pink, oeil de perdrix, with a nose of sweet plump white fruits, some redcurrants too, leading to a lovely, vibrant,
full bodied palate of white and red fruits, broad but with no hint at all of the oak ageing, with lovely fresh acidity and a long
concentrated finish. Deliciously drinkable now but will also grow and evolve over the next couple of years.

Nicola Arcedeckne-Butler MW

To order, please call us on 01353 721 999
or visit www.privatecellar.co.uk to order on-line

“Beautifully balanced and incredibly mouth-watering, but produced in only tiny quantities, La Source Rosé 2012 is undoubtedly
the finest vintage to date. If you really want to treat yourself, then this super-cuvee rose, which is sensitively oaked, more
structured in style and absolutely drop-dead gorgeous is available now.”

Matthew Jukes

“A blend of Merlot and Cabernet Franc, this Bordeaux wine has a delicate color with some juicy summer fruit, especially young
raspberries. A trace of mineral backbone gives this a brisk finish.”

Will Lyons,Wall Street Journal

This offer closes on Monday 30* June 2014 for delivery in July 2014 and is available while stocks last.

Prices are quoted including VAT and payment is due with your order.
Delivery is FREE for orders of 24 bottles or more to mainland England and Wales addresses and delivery for smaller orders will be charged at £14.50.
For deliveries outside of this area, please ask us for a quote.
Please note that an order may be made up with other wines from the Private Cellar Selection. Private Cellar’s terms & conditions apply, E&OE



