
Fabrègues Sélection, presentation

Cinsault Red
IGP PAYS D’OC

Poetic description
“Light laughter glides over the cool grapes of a summer morning, a joyful murmur caught in every sip.”
This image evokes freshness and delicacy, found again in the silky texture, the red fruit aromas and the
harmonious finish.

Key characteristics
• Appellation and terroir: IGP Pays d’Oc, Languedoc. Clay and limestone hillsides.
• Grape variety: 100% Cinsault
• Style: A light, elegant and fruity red
• Alcohol: 13.5% vol

Tasting notes
• Appearance: Ruby red with garnet highlights, like summer berries bathed in morning light.
• Nose: Delicate aromas of wild strawberry and ripe cherry, lifted by light floral nuances.
• Palate: A silky, refined attack unfolding fresh red fruit flavours, carried by a subtle complexity of sweet
spice.
• Finish: Fresh and harmonious, leaving a fruity imprint that recalls the lightness of summer.

Food pairing
Ideal with grilled vegetables, light meats, or as a chilled summer red.

Ageing potential
2 to 3 years in good conditions.

FABREGUES SELECTION – F34800 ASPIRAN (Languedoc – Hérault)


