Fabregues Sélection, presentation

COLLECTION @FQBREGUES
Viognier White
IGP PAYS D’OC

Poetic description

“Sunlight dancing over apricot blossom, a luminous ballet caught in every sip.”

This image evokes light and delicacy, found again in the floral aromas, the silky texture and the spicy
finish.

Key characteristics

¢ Appellation and terroir: IGP Pays d’'Oc, Languedoc. Limestone and clay hillsides, silty soils.
¢ Grape variety: 100% Viognier

e Style: An aromatic, elegant and expressive white

e Alcohol: 13% vol

Tasting notes

e Appearance: Clear yellow with green highlights, like light on petals.

¢ Nose: Aromas of vine and apricot opening onto lily blossom, echoing the apricot flower.

¢ Palate: A smooth, silky attack, revealing nuances of banoffee and orchard fruit.

e Finish: Persistent and structured, with a touch of spice and iodine recalling the minerality of the
hills.

Ageing potential
Drink within 2 years, in good conditions.
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