
CALAÏA
AOP CÔTES DE PROVENCE

PRODUCER: Vialade & Fils

TYPE: Rosé

GRAPES: Grenache, Syrah, Rolle

SOIL TYPES: Calaia expresses the richness of Provence’s sun-drenched
terroirs, shaped by the Mediterranean climate and sea breezes. The vines,
which are around 30 years old, are situated near the majestic Montagne
Sainte-Victoire and are cultivated and vinified at the Cellier Marius Caius.
This exceptional vineyard produces an elegant, fresh and refined wine, true
to the spirit of the Côtes de Provence.

TASTING NOTES:  A cuvée that embodies all the elegance and
authenticity of Provence. Elegant and mineral, with citrus notes. Calaia
combines freshness, respect for the fruit and intense flavours.

FOOD PAIRINGS: Fish ceviche, grilled squid with garlic and parsley, or a
watermelon, feta and mint salad.

VIALADE & FILS
Z.I. Gaujac, 12 Rue Gustave Eiffel,
11200 Lézignan-Corbières, France

04.68.58.15.15
info@vialadefils.com

www.vialade-et-fils.com

BOTTLE
Type: BG Alto Extreme Oriental
Height: 31 cm 
Weight: 1,35 kg

BOX
Size: 24 x 16 x 31 cm 
Weight: 7,8 kg 
SU/Box: 6

LAYER
Number of boxes: 16
Su/layer: 96

PALLET
Size: 120 x 80 x 180 cm 
Weight: 650 kg 
Number of layers: 5 
Boxes/pallet: 80
SU/Pallet: 480
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