
Domaine de Fabrègues, 2026 book

Ticket

Grenache Blanc
IGP PAYS D’OC

Vineyard
Planting density: 5,000 vines per hectare

Training: high trellising, Guyot and Royat pruning
Terroir: clay-limestone hillsides, clay-silt soils

Winemaking
100% Grenache Blanc

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.

Tasting: The colour is pale yellow with silver highlights.
The nose is expressive, on lemon and white flowers

(star jasmine).
The attack is soft, the finish tangy.

Serving: With any aperitif, summer or winter, and alongside seafood.


