
Fabrègues Sélection, presentation

Rolle White
IGP PAYS D’OC

Poetic description
“The heat falls asleep beneath the pines as the lemon ripens, a Mediterranean harmony caught in every
sip.”
This image evokes serenity and sunlit freshness, found again in the citrus aromas, the aniseed notes and
the wine's lively character.

Key characteristics
• Appellation and terroir: IGP Pays d’Oc, Languedoc. Limestone and clay hillsides, silty soils.
• Grape variety: 100% Rolle (Vermentino)
• Style: A fresh, aromatic and elegant white
• Alcohol: 13% vol

Tasting notes
• Appearance: Pale yellow with clear, golden highlights, like light filtering through the pines.
• Nose: Aromas of aniseed and citrus recalling grapefruit and lemon, echoing the ripening fruit.
• Palate: Lively and fresh, with a light roundness mid-palate and fine aromatic power.
• Finish: Crisp and persistent, leaving a lemony impression that reflects the Mediterranean warmth.

Food pairing
Ideal as an aperitif, or with fish and seafood.

Ageing potential
Drink within 2 years, in good conditions.

FABREGUES SELECTION – F34800 ASPIRAN (Languedoc – Hérault)


