
Cinsaut (55%), Grenache noir (10%), 
Mourvèdre (25%), Syrah (10%) Soft rose and 

gentle sky colors. The 
expressive nose is  reminiscent of  
ripe  strawberries combining with 

hints of  lime blossom and the 
garrigue - the scrubland of  

southern France. The palate is 
voluptuous with a beautiful, 
bracing finish. Food and wine 

matching: White meats, risotto 
and paella.
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Cinsaut (55%), Grenache noir (10%), 
Mourvèdre (25%), Syrah (10%) Soft 

rose and gentle sky colors. The
 expressive nose is  reminiscent of  
ripe strawberries combining with 

hints of  lime blossom and the 
garrigue - the scrubland of  

southern France. The palate is 
voluptuous with a beautiful, 

bracing finish. 
Food and wine matching: White 

meats, risotto and paella.

CHATEAU MAS NEUF
Costieres de Nimes

Rhone “Paradox” Rose

2010


