Domaine de Fabregues

Parcellaire
AOP LANGUEDOC

Grape varieties: 60% Grenache, 20% Syrah, 20% Carignan
Vintage: 2023

Yield: 40 hi/ha

Soils: Clay-limestone

Alcohol: 14%

Ageing potential: Drink now.

Winemaking and ageing: Mechanical night harvest to preserve aromatic potential.
Gentle destemming and crushing. Cold pre-fermentation maceration for aroma

expression. Controlled fermentation temperatures. Two-week maceration on skins.
Limited sulphite additions.

Appearance: Deep colour with blue and fuchsia highlights.

Nose: Peppery and spicy. Aromas of fruit in eau-de-vie, morello cherry jam and
touches of strawberry.

Palate: Fine freshness, supple and silky tannins. Spicy, with length carried by a fine
structure.

Serving: Ideal with grilled or slow-cooked meats, excellent with blue cheese.
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