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Le Clos des Fees "Grenache Blanc Viellles
Vignes" dry white 2023

DOMAINE DU Product price:

| CLOS pes FEES €198.00

’ { Product features:

GRENACHE BLANC Area: ROUSSILLON

VIEILLES VIGNES Winemaker: Claudine et Hervé BIZEUL
o VIN DE PAYS DES COTES CATALANES I Vintage: 2023
BB, s e BOLTEILEE AL B * G e Appellation: IGP Cotes Catalanes

Color: dry white

Unit Price: 30-50 €

Size: 75cl

organic or not: sustainable agriculture
Cépage dominant: grenache blanc

Product short description:

From vieilles vignes of grenache blanc producing wines of great opulence that will gain further
complexity with time.

Product description:

PRESENTATION OF CLOS DES FEES
+ ALL ITS OTHER CUVEES IN STOCK

Clos des Fées Vieilles Vignes blanc 2023

Technical sheet written by the domaine :
Grenache blanc 90 %, Grenache gris 10 %. Made from the oldest vines of the estate (over 100 years
old) in the "Mas Farines" sector. Complemented by old Grenache gris from mixed plots, planted with

various grape varieties.

Clay-limestone soils, altitude ranging from 200 to 400 meters, with dominant north and west
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orientations. Harvest decided with the aim of seeking the expression of ripe fruit while maintaining
freshness and a refreshing aspect.

Manual harvest, transported in refrigerated truck.
Whole-cluster pneumatic pressing at low pressure. Slow fermentation in stainless steel tanks
(Grenache blanc) and old barrels (Grenache gris) with regular batonnage. Aging on lees for 5 to 8

months. Fining and filtration before bottling in spring.

A rich and powerful wine, it presents exceptional sweetness, even when dry. Delicious right after
bottling, it closes up and then reaches its great wine dimension 3 to 6 years after the harvest.
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