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Chardonnay White
IGP PAYS D’OC

Poetic description
“The golden light hiding beneath the bark of the hills, a discreet glow revealed in every
sip.”
This image of hidden light reflects the wine's luminous colour and the subtle
complexity that unfolds on the palate.

Key characteristics
• Appellation and terroir: IGP Pays d’Oc, Languedoc. Limestone and clay hillsides, silty
soils.
• Grape variety: 100% Chardonnay
• Style: An elegant, fresh white marked by minerality
• Alcohol: 13% vol

Tasting notes
• Appearance: Bright yellow with golden highlights, the visual echo of that “hidden light”.
• Nose: Complex aromas of white peach, pear and pineapple, lifted by fine floral touches.
• Palate: A lively, fresh attack, like light piercing the bark, then a round, harmonious
texture.
• Finish: Persistent and structured, with notes of candied lemon and a subtle salinity
recalling the mineral essence of the hills.

Ageing potential
Drink within 2 years, in good storage conditions.

FABREGUES SELECTION – F34800 ASPIRAN (Languedoc – Hérault)


