Domaine de Fabregues. 2826 book

el | a Pefire Folie Rose
PA%’DO&
IGP PAYS D'OC

Grape varieties: 30% Grenache, 70% Syrah
Vintage: 2025

Yield: 50 hi/ha

Soils: Clay-limestone

Alcohol: 13.5%

Ageing potential: Drink now.

Appearance: Pale pink with light highlights: lychee.

Nose: A mix of red fruit and boiled sweets.

Palate: Broad, with fine vivacity. Plenty of freshness.

Serving: Drink chilled as an aperitif, with salads or grilled fish.
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