Dom. de

LLa Mongestine

Bob Singlar
2019

Sweetness Level: DRY

Certified Organic Farming
Low Sulfur and Vegan
Domaine de la Mongestine is a small
vineyard in Coteaux d’Aix en Provence in the
gorgeous South of France. They are certified
organic and use no harmful chemicals in their
vineyards. The winemaking is as natural as

possible, without additions except for
minimal sulfur. This is a light red from a
blend of red and white grapes that drinks like
a full bodied rose: textured, aromatic, and
absolutely slurpable! Slightly chill the bottle
and take a hint from the label and pair with
pork tacos with plenty of salsa and avocado.
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