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Qu'es Aqo Rosé

At a Glance:

• Appellation: AOC Coteaux du Languedoc

• Encépagement: Grenache (33%), Syrah (33%), Cinsault 
(33%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 2 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 1.5 ha of parcels 
spread among Jonquières and Saint Felix

• Soil Types and Compositions: Stone-rich limestone and 
limestone-clay

• Vine Age, Training, and Density: 30 years average age, 
trained in Gobelet (except Grenache, which is trained in Cor-
don de Royat) and planted at 4,000-5,000 vines/ha

• Average Yields: 25 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

A rich, expressive and aromatic rosé, the Qu’es Aquo is made in 
the same spirit as the domaine’s red wines, using the same five 
cépages – Grenache, Syrah, Mourvèdre, Cinsault and Carignan 
– but in a different blend that favors Cinsault and Syrah. The 
rosé is saignée and vinified like a white wine to emphasize its 
aromatics. Note, however, that the Qu’es Aquo is a substantial, 
full-bodied rosé that performs exceedingly well at the table and 
expresses proudly its roots in this special part of the Languedoc.

In The Cellar:

• Fermentation: Since 2018, wine ferments spontaneously in 
stainless-steel tanks.

• Pressing: Pneumatic pressing for Cinsault

• Time on Lees: Wine is separated from its lees to preserve 
freshness.

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 6 months in stainless-steel tanks

• Press Wine: Grenache and Syrah are from free-run juice ob-
tained via saignée; Cinsault is produced via direct press.

• Fining and Filtration: Bentonite fined, plate filtered

• Sulfur: Applied at harvest, racking, and bottling; c. 25 mg/l 
free, c. 45 mg/l total.


