
Carignan Blanc
V I E I L L E S  V I G N E S    ·    V I N  D E  F R A N C E    ·    2 0 2 4

Roussillon is a crossroads of European history, its layers of culture visible in a magnificent,
challenging landscape. Camí del Drac, the Dragon’s Path in Catalan, takes its name from one
of its folktales: the dragon said to have lived here, now immortalised in rock atop the Crête de
Serrabonne. The range is dedicated to the Roussillon’s native varieties, farmed on old vines.

—  V I T I C U L T U R E

The Carignan Blanc vineyard is planted in the village of Tarerach, at 550 metres
on granitic sands, rooted between the high peaks of the Pyrénées and the flats of
the Vallée de la Têt as it runs to the sea.

—  W I N E M A K I N G

Hand-picked late, in the second half of September, a month behind most whites
of the Roussillon. A long, slow fermentation at 18–20°C is followed by lengthy lees
contact without stirring, through to the completion of malolactic.

—  T A S T I N G  N O T E

Expressive, floral and vibrant. Citrus fruit and a touch of green apple combine with a
subtle herbal twist and minerality that carries through to the finish.

—  F O O D

Seafood, fish dishes and pasta salads.

VA R I E T I E S

100% Carignan Blanc

A L C O H O L

12.5% vol

F O R M AT

6 × 75 cl

C L O S U R E

Diam cork

O A K

None

V E G A N  ·  V E G E TA R I A N

Yes · Yes

T E R R E S F I D E L E S .C O MCA M Í  D E L  D R AC  — T E R R E S  F I D È L E S  
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