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COCO FARM & WINERY



2024 La vie en Rose

This rosé wine “La Vie en Rose” has a deep red rose color. This delicious and
charming wine can be enjoyed in spring, summer, fall, and winter, and is a
versatile wine that can be easily matched with a variety of dishes from Japanese,
Chinese, and Western cuisines.

Tannat is a black grape native to southwestern France, and is said to be
derived from the word “tannin,” which is the source of the astringency of red
wine. We came across the Tannat grape during our travels to wine regions
abroad. Now, this Tannat grape is growing into a grape with outstanding color
and tannins in Japan. Rosé wine from such grapes? Some may wonder why. In
fact, Tannat has not only astringency and deep color, but also has a smooth, core
acidity and body, and especially the Tannat grown by Mr. Sato in Takayama
Village has a mineral taste characteristic of the land. So first we made a red wine,
then in 2016 we tried to make a “Blanc de Tannat” by taking advantage of its
mineral charm as a white wine. As a result, we were able to realize both the red
and white wine appeal of this grape. What about rosé then? After these three
autumn prototypes, we feel we have found the answer to the question of what
wine can be made from Japanese Tannat.

VARIETY Tannat 94%
Petit Manseng 6%
VINEYARD Takayama Nagano

HARVEST DATE 15", 17" October 2024

Brix @the Harvest 23.3°Brix(average)

BOTTLIING Bottled on: 27" June 2025
The number of bottles: 1,126 (750ml)

ANALYSIS DATA  Alcohol: 12.8 %
Total acidity: 4.5 g/ L.
Residual Sugar: 0.2 g/L.
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