BASTION DE LA CITE
ROSE

A bright and aromatic rose bursting with flavor yet
well-balanced. Perfect acidity and superbly
refreshing on a hot summer’s day. The Cité of
Carcassonne IGP  (Indication ~ Géographique
Protégée) category of French Wine, established in
1981, includes 25 producers. Bastion is from the
area’s finest estate, owned by the Logeril family.
Serve chilled.

Pair with: Sushi, Light Summer Salads, Grilled Tuna,
Salmon, Creamy Havarti and Goat’s Milk Cheeses

www.DavidMilliganSelections.com
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