
Fabrègues Sélection, presentation

Grenache Blanc
IGP PAYS D’OC

Poetic description
“Day rises over the flowers and the chalk dust, a silent dawn caught in every sip.”
This image evokes purity and light, found again in the floral aromas, the mineral freshness and the
wine's elegant texture.

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

Tasting notes
• Appearance: Pale and luminous with fine golden highlights, like morning light on chalk dust.
• Nose: Very expressive, with notes of white flowers (lily, jasmine), peppermint and Williams pear,
echoing the floral dawn.
• Palate: A soft, supple attack, then a vivacity that keeps the freshness moving.
• Finish: Persistent and fresh, with a subtle mineral touch recalling the chalky terroir.

Food pairing
Ideal with grilled fish and white meats. Serve chilled for the best expression.

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

FABREGUES SELECTION – F34800 ASPIRAN (Languedoc – Hérault)


