; E The Odylee Estate was created in 2015
when a family fell for a terroir and developed
the ambition to produce great wines.

I'Odylée
La Fougueuse 2020

COTES DU RHONE
Appellation d’Origine Protégée

La Fougueuse is our rosé vintage.

Its clear colour and deep fruity nose brings about a
pleasant freshness with fine citrus, tangerine and red
fruit aromas.

;%W Grenache, Syrah et Carignan
@ Pale pink colour.

() Open nose on citrus, tangerine and red fruit notes.

Full and long-lasting fruity aromas of citrus and
white peach, grassy and round on the palate.

"g‘ To drink immediately, keep cool -6/8°C- serve at a
temperature between 8/12°C.

£ |dealfor aperitive and along with summer meals,
¢ white meat or fish.
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