
Grenache Roussanne
V I E I L L E S  V I G N E S    ·    I G P  C Ô T E S  C ATA L A N E S    ·    2 0 2 2

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

Trellised old vines for both varieties are rooted in Baixas, north-west of
Perpignan, on the red clay and limestone terraces alongside the Têt river.

—  W I N E M A K I N G

Picked at night in mid-August and pressed gently on arrival, the varieties are
vinified separately. First-press juice is cleared by cold settling, then fermented in
stainless steel at 15–18°C. After ten days the wines are racked to fine lees, without
malolactic, and blended ahead of a spring bottling.

—  T A S T I N G  N O T E

Complex, floral and elegant. Ripe stone fruit from the Grenache alongside the acacia
florals of Roussanne, balanced between fruit, minerality and garrigue.

—  F O O D

Garlic chicken, or a roasted pork shoulder.

VA R I E T I E S

70% Grenache Blanc, 30% Roussanne

A L C O H O L

13% 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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