WIGNAC LE GOUPIL
. CIDRE ROSE 4.5%
= (33CL X 12)

£35.00

Buy 6 for £28.58 each and save 2%

Buy 12 for £28.00 each and save 4%

O
¢ SKU: BBWROS
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;d Wignac Cider Rose combines a
subtle blend of 88% organic

Categories: Apple, Beer & Cider Packs

apple cider and 12% pure
grape juice. It attracts the
curious in search of novelties
who will find a surprising taste
with notes of red fruits. With
no added sugar, colouring or
sulphite, thisis a lightly
alcoholic (4.5%) artisanal
product that will delight your
taste buds.

Wignac crafts artisanal ciders
with a touch of French
elegance nestled in the heart
of picturesque orchards.
Embracing traditional


https://amathusm2c.idevelopment.site/
https://amathusm2c.idevelopment.site/beer-cider/cider/apple
https://amathusm2c.idevelopment.site/trade-categories/beer-cider-packs

methods passed down
through generations, each
bottle is a testament to
meticulous care and quality.
From hand-picked apples to
slow fermentation, Wignac
embodies the essence of
premium cider making. Their
dedication to sustainability
shines through eco-friendly
practices, ensuring every sip is
not just a delight for the
palate, but also for the planet.
With a commitment to
excellence, Wignac invites you
to savour the crisp, refreshing
taste of their finely crafted
ciders, a true embodiment of
nature's bounty.

Wignac Cider Rose tantalizes
the palate with a burst of lively
red fruit flavours, reminiscent
of strawberries and
raspberries. Its delicate acidity
provides balance,
complementing the fruitiness
with a refreshing zing. The
cider's subtle sweetness
enhances its charm, while a



crisp finish leaves a lingering
sensation of satisfaction.

Pair Wignac Cider Rose with a
range of dishes to
complement its vibrant
flavours. Its fruity notes and
crisp acidity make it an ideal
match for fresh seafood such
as grilled shrimp or salmon,
accentuating their delicate
flavours. For a delightful
contrast, pair it with creamy
cheeses like camembert or
brie, allowing the cider's acidity
to cut through the richness. It
also pairs beautifully with light
salads featuring strawberries
or citrus fruits, creating a
harmonious blend of sweet
and tangy flavours. Whether
enjoying a casual meal or
hosting a gathering, this cider
enhances the dining
experience with its versatility
and refreshing taste.






