
FABREGUES SELECTION - Overview

Soléa - White
IGP PAYS D’OC

Grape varieties: Chardonnay 70%, Sauvignon 20%, Picpoul 10%
Yield: 60 hl/ha

Soils: Clay-limestone
Alcohol: 12.5%

Ageing potential: Drink now and within the year.

Winemaking and ageing:
Mechanical night harvest to preserve the quality potential of the grapes. Chilling of the

harvest after gentle destemming and crushing. Gentle pressing and juice selection.
Limited sulphite additions. Controlled fermentation temperatures. Grapes from the different

plots are vinified separately, to preserve the character of each vineyard and allow
distinctive blends. Aged on fine lees.

Appearance: Very pale, bright and crystal clear.
Nose: Opens on precise aromas of ripe lemon, white flowers and crisp fruit, with a saline

touch from the Picpoul that underlines the whole.
Palate: A lively but balanced attack, carried by a supple texture. The finish is clean,

delicately tangy, and leaves a lasting impression of clarity and freshness.
Serving: Soléa is a modern, straight and luminous white, made for immediate pleasure,

whatever the moment.

Also in rosé


