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Grenache Red
IGP PAYS D’OC

Poetic description
“Ripe fruit, the warm light of late summer, a solar embrace caught in every sip.”
This image evokes ripeness and warmth, found again in the crimson colour, the intense berry aromas and
the spicy freshness.

Key characteristics
• Appellation and terroir: IGP Pays d’Oc, Languedoc. Clay and limestone hillsides.
• Grape variety: 100% Grenache Noir
• Style: A fruity, balanced and subtly spiced red
• Alcohol: 13.5% vol

Tasting notes
• Appearance: Deep red with dense highlights, like the light of a summer sunset.
• Nose: Appealing and intense, with aromas of ripe red berries and notes of sweet spice (liquorice).
• Palate: Fresh and well balanced, offering flavours of red berry coulis.
• Finish: Lifted by spice touches that bring fine freshness, echoing the warmth of summer.

Food pairing
Ideal with Mediterranean dishes, grilled vegetables or charcuterie.

Ageing potential
2 to 3 years in good conditions.

FABREGUES SELECTION – F34800 ASPIRAN (Languedoc – Hérault)


