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Cinsault Syrah Rosé
IGP PAYS D’OC

Poetic description
“The sun sinks over the skins of the blushing grapes, a tender glow caught in every sip.”
This image evokes softness and freshness, found again in the pale colour, the delicate fruit aromas and
the mineral finish.

Key characteristics
• Appellation and terroir: IGP Pays d’Oc, Languedoc. Clay and limestone hillsides, clay-silt soils.
• Blend: 60% Cinsault, 40% Syrah
• Style: An elegant, fresh and fruity rosé
• Alcohol: 12% vol

Tasting notes
• Appearance: Pale pink with salmon highlights, like the skin of blushing grapes in the sun.
• Nose: Aromas of crushed strawberry and grapefruit zest, with a subtle mineral touch.
• Palate: A lively, crisp attack unfolding citrus freshness and fruity nuances.
• Finish: Mineral and lightly saline, echoing the purity of summer light.

Food pairing
Ideal with Mediterranean salads, grilled fish, or as an aperitif.

Ageing potential
Drink within 2 years, in good conditions.

FABREGUES SELECTION – F34800 ASPIRAN (Languedoc – Hérault)


