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Loyal to the Land,
Unbound by Tradition.

FROM THE MOUNTAINS TO THE SEA

Wine inspired by the spirit of place.
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THE PROJECT

Loyal to the Land,
Unbound by Tradition.

From the mountains to the sea — wine inspired by the

spirit of place.

At Terres Fidéles we believe the best wine is the product of passion,

experience, and the perfect terroir. The Roussillon and the Haute

Vallée de I'Aude give us isolated, unique glimpses of that third one.

From schist terraces sprayed by Mediterranean waves to granitic sand

plateaux hundreds of metres up, each parcel becomes a brushstroke in

the portrait of the group.

PEOPLE PLACES
Partnerships Sea-level schist to
rooted in craft and mountain granite
trust. — separated by

mere kilometres.

TERRES FIDELES - L'ESPRIT DU LIEU

PURPOSE

Honest wine of
place. Deliberate,
unhurried.
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GEOGRAPHIC POSITION
HVdA T

Maury gy |
THE LAND e ¢
A short drive - a big change in character A -

From sea-level schist to alpine granite — only kilometres apart.

2,785 M - 50 KM FROM COLLIOURE

ALTITUDE

2500 m

1500 m

750 m

250 m

lediterranean Sea

COLLIOURE

10-150 m - marine schist

‘ COLLIOURE

Marine schist

Cambrian grey schist on terraced cliffs above
the Mediterranean. 600 mm rainfall, mild and
windy. Grenache, Syrah, Mourvedre -
Grenache Blanc, Rolle, Roussanne.

MAURY HAUTE VALLEE DE L'AUDE

50-250 m . black schist marl 350-550 m

‘ MAURY

Black schist marl

Schistous marl, limestone, granite, gneiss;
encircled by garrigue. The driest of the four,
400 mm a year. Grenache Noir, Carignan,
Mourvedre, Syrah.

limestone & clay

TARERACH
450-550 m - granite & gneiss

HAUTE VALLEE DE L'AUDE

Limestone & clay

Cool plateau north-west of Perpignan,
limestone, clay, schist, gravel. 700 mm and a
wide diurnal swing. Chardonnay, Pinot Noir,
Cinsault, Viognier, Malbec, Chenin.

Pic du Canigou

‘ TARERACH

Granite & gneiss sands

Foggy and cool on the granite plateau, 700
mm rainfall. Grenache, Lledoner Pelut,
Carignan, Grenache Blanc & Gris.

DISTANCES NOT TO SCALE



01 OF 07 - ROUSSILLON - OLD VINES

FIDELE

Uncompromising fine wine from the
wilds of the Roussillon.

Limited, site-driven cuvées from heroic vineyards in Maury,
Tarerach, and Collioure. Detail, depth, longevity — old vines, low
yields, hand-harvested fruit, gentle extraction, long élevage.

FIRST VINTAGE APPELLATIONS
2018 Maury Sec - Collioure - Cotes
du Roussillon Villages

VINEYARDS STYLE
Maury - Collioure Site-driven - Structured - Age-
worthy

SOLEILLA - CORRAL D'EN PI

L'OMBRA DE QUERIBUS TERRES FIDELES - 01
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= - = BRAND 01 OF 07 - OLD VINES - ROUSSILLON P °
}!‘ !lD‘E ]L}E Three site-driven cuvées — schist, marl and gneiss — from heroic Roussillon vineyards. MAYRY - LIWESTOWNE  COLLIQWRE

2021 . . VARIETY
SOlellla e Grenache Noir 80 - Carignan Noir 15 - Syrah 5
Maury Sec AOP - 2021
VINE AGE
@ BLACK SCHIST MARL - 50-250 M 60-120 yrs - bush vines - schist soils
TASTING NOTE W\NEMAKING
Deep garnet, purple reflections. Black cherry, dried fig, garrigue, cocoa and warm spice. Concrete tank - hand-harvested - 15 hi/ha
Muscular palate with velvety tannins, mineral backbone from the schist. Long finish of dark
chocolate and Mediterranean herb.
PAIRS WITH slow-cooked lamb, duck magret, aged hard cheeses, wild mushroom
dishes.
2023 { 7. .VARIETY
L Ombra de Querlbus 9 Grenache Noir 60 - Carignan Noir 40
Cotes du Roussillon Villages - 2023 - Organic VINE AGE
‘ 40-70 yrs - organic - old vines
LIMESTONE - 200 M
WINEMAKING
TASTING NOTE @ 14 mo concrete - hand-harvested - 20 hi/ha
Rich and powerful, capturing the whole sun of the Roussillon. Spicy, layered red fruit
through a firm-yet-smooth structure. The shadow of Quéribus, captured in a glass.
PAIRS WITH grilled red meats, cassoulet, aged cheese, hearty winter dishes.
FIDELE
2023 T3 ' . .VARIETY
! +* J
I 11 Corral d €n Pl e Grenache Noir 80 - Carignan Noir 10 - Syrah 10
Collioure AOP - 2023
VINE AGE
@ MARINE SCHIST - 50 M 45 yrs - terraced - marine schist
TASTING NOTE W\NEMAKING
Sea-spray, warm rosemary, black cherry, salted plum. Schist drives the spine — tight, 14 mo concrete - hand-harvested - 25 hi/ha

‘ mineral, structured. A Mediterranean wine with a mountain heart.
FIDELE

i PAIRS WITH grilled lamb, beef daube, herbed flatbread, aged sheep's cheese,
anchoiade.

(ORRAL D'EN M1
oo bor




02 OF 07 - HAUTE VALLEE DE L'AUDE - COOL PLATEAU

MONTSABLE

Elegance shaped by altitude.

The cooler, more refined side of southern France. From the Haute

Vallée de I'Aude — limestone-clay soils and a wide diurnal

temperature range that preserves freshness and aromatic

precision. The Classic range carries the lightest touch of oak,

letting the fruit lead. The Réserve is 100% barrel-aged in top-of-

the-line 500 L French & Austrian cooperage (33% new), adding

texture and complexity while keeping our style intact: clarity,

balance, never excess.

APPELLATION

IGP Haute Vallée de 1'Aude

SOILS
Limestone & clay

CHARDONNAY & PINOT NOIR
CLASSIC & RESERVE

VINEYARDS

HVdA - 350-550 m

STYLE

Fresh - Precise - Cool-climate

TERRES FIDELES -

02




2025

2024

MONTSABLE
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HeTE VALLEE DELWDE
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raised in 500 L mixed cooperage.

Classic Chardonnay 2025

IGP Haute Vallée de l'Aude - 2025

CLAY-LIMESTONE - 30 YR VINES

TASTING NOTE

Elegant and delightfully expressed — an inviting bouquet of nectarine, lemon peel,
nougat and oatmeal. The succulent palate delivers a beautifully rounded mouthfeel,
backed by creamy texture and bright acidity. Long, harmonious finish.

PAIRS WITH fish, roast chicken, soft cheeses, vegetable dishes.

&

2024

VARIETY 100% Chardonnay
VINE AGE 30 yrs - clay-limestone - HVdA
WINEMAKING Tank ferment - touch of oak - mid-oceanic climate

Reserve Chardonnay "

IGP Haute Vallée de I'Aude - 2024

CLAY-LIMESTONE - 30 YR VINES

0y
TOAEL

TASTING NOTE

Complex and enticing, gorgeously expressed on the nose with apricot, rockmelon,
vanilla, roasted hazelnut and brioche. The concentrated palate exhibits excellent
weight and plush texture, splendidly structured by finely pitched acidity. Persistent,
graceful finish.

PAIRS WITH fine cuisine — white meats, fish in sauce, lobster, Comté-style
cheeses.

VARIETY 100% Chardonnay - top parcels
VINE AGE 30 yrs - clay-limestone - HVdA
WINEMAKING Min 10 months oak - hot & dry vintage

BRAND 02 OF 07 - COOL-CLIMATE CHARDONNAY & PINOT

HVDA

Two tiers: a polished, food-friendly Classic, and a more layered, cellar-driven Reserve HVDA - LIMESTONE & GLAY

Classic Pinot Noir

IGP Haute Vallée de l'Aude - 2025

CLAY-LIMESTONE - 30 YR VINES

TASTING NOTE
Cherry-red colour. Delicate cherry-brandy fruit on the nose, a rich palate of fresh red
fruit. Smooth, finely textured, graceful.

PAIRS WITH game, roast duck, charcuterie, semi-soft cheeses.

VARIETY 100% Pinot Noir
VINE AGE 30 yrs - clay-limestone - HVdA
WINEMAKING Tank ferment - touch of oak - mid-oceanic climate

Reserve Pinot Noir

IGP Haute Vallée de I'Aude - 2024

CLAY-LIMESTONE - 30 YR VINES

TASTING NOTE

Aromas of dark cherry and blackberry meet a rich, round palate of red berry fruit,
complemented by toasty vanilla notes that bring a touch of spice to the finish. Silky,
refined, fine tannin, long elegant finish.

PAIRS WITH duck, roast pork, mushroom risotto, grilled tuna, soft-rind cheeses.

VARIETY 100% Pinot Noir - low yields
VINE AGE 30 yrs - clay-limestone - HVdA
WINEMAKING Min 10 months oak - hot & dry vintage



- COTES CATALANES - ROUSSILLON PLAIN &

FELICETTE

Curiosity, rooted in real terroir.

Five wines exploring familiar Roussillon grapes from a fresh angle.
Grenache in three colours, a co-fermented light red from Maury, a
skin-contact Muscat-Grenache Gris. Three friends pulling
Grenache and its neighbours in a different direction — lighter,
livelier, often with a cosmic wink. Out-of-the-ordinary wines that are
fun, inviting, and meant to be shared.

APPELLATION VINEYARDS
IGP Cotes Catalanes Roussillon plain - Maury

SOILS STYLE
Schist - clay - gravel Expressive - Modern -
Drinkable

GRENACHE BLANC - GRENACHE ROSE -
GRENACHE NOIR
LIGHT SPEED - FIRST CONTACT

TERRES FIDELES
- 03




2025

BRAND 03 OF 07

FIVE WINES

southern terroirs of the group.

Grenache Blanc

IGP Cétes Catalanes - 2025

CLAY-LIMESTONE - 20 YR VINES

TASTING NOTE

Acacia and white blossom, ripe peach, lemon zest and
a whisper of saline minerality. Creamy core, lifted
finish.

PAIRS WITH seafood, fish, white meat, or a straight
apéritif.

VARIETY 100% Grenache Blanc
VINE AGE 20 yrs - clay-limestone - Cotes Catalanes
WINEMAKING Stainless steel - dry Mediterranean

2025

COTES CATALANES

7‘ FEL'CE“B Three Grenaches, a co-fermented light red, and a skin-contact white. All from the warmer

Grenache Rosé

IGP Cotes Catalanes - 2025

CLAY-LIMESTONE - 25 YR VINES

TASTING NOTE

Wild strawberry and rose petals, white peach and pink
grapefruit, a flicker of garrigue. Pale, lifted, mouth-
watering finish.

PAIRS WITH Mediterranean cuisine — salade
nigoise, grilled prawns, summer vegetables.

VARIETY 100% Grenache Noir (rosé)
VINE AGE 25 yrs - clay-limestone - Cotes Catalanes
WINEMAKING Stainless steel - dry Mediterranean

2025

(7))

CHIST

MAURY -

CLAY-
LIMESTONE

Grenache Noir

IGP Cotes Catalanes - 2025

CLAY-LIMESTONE - 30 YR VINES

TASTING NOTE

Fresh strawberry, raspberry coulis and morello cherry.
Violet and crushed pepper lift, a hint of wet slate
beneath. Velvety tannins, clean trailing finish.

PAIRS WITH sunny classics — spices, crispy food,
plates shared with good friends.

VARIETY 100% Grenache Noir
VINE AGE 30 yrs - clay-limestone - Cotes Catalanes
WINEMAKING Partial carbonic maceration - stainless

climate

2025

climate

Light Speed

IGP Cétes Catalanes - 2025
LIGHT RED

® SCHIST - MAURY - 30 YR VINES

TASTING NOTE

Juicy fresh-strawberry and ripe-cherry aromas. A joyful,
slippery palate — crunchy, refreshing, easy to enjoy
with surprising length. Best lightly chilled.

PAIRS WITH shared plates, tapas, pizza, anything
off the grill.

VARIETY Grenache Noir 70 - Macabeu 20 - Grenache
Gris 10
VINE AGE 30 yrs - schist - Maury

WINEMAKING Co-fermented 3 days on skins, then
pressed off - foggy August dawn pick - no oak

2025

steel

First Contact

IGP Cébtes Catalanes - 2025
SKIN CONTACT

@ SCHIST - MAURY - 10 YR VINES

TASTING NOTE

Citrus and lychee meet matured flowers and fine sweet
spices. Beautiful liveliness on the palate, a pleasant
freshness with a hint of bitterness that balances the
whole.

PAIRS WITH Asian cuisine, mezze, spiced dishes,
hard cheese.

VARIETY Muscat 70 - Grenache Gris 30

VINE AGE 10 yrs - schist - Maury

WINEMAKING Co-fermented 19 days on skins - foggy
August dawn pick - no oak



04 OF 07 - NATIVE ROUSSILLON VARIETALS - MODERN
WINEMAKING

Cami del/ Drac

Savor the spirit of the Roussillon.

"The Dragon's Path" celebrates classic Roussillon varietals in a
modern register. We work the variety wherever it expresses itself
best — sometimes from granite at altitude in the foothills
(Tarerach), sometimes from clay-limestone parcels in the lower
Roussillon plain. Carignan, Grenache, Lledoner Pelut: native
grapes, unhurried, no oak — crafted so the variety speaks.

APPELLATION VINEYARDS
IGP Cotes Catalanes / Vin de Across the Roussillon - altitude
France & foothills

SOILS STYLE
Granite-sand & clay-limestone  Native - Authentic - Modern

CARIGNAN BLANC - CARIGNAN NOIR

GRENACHE-ROUSSANNE - LLEDONER PELUT TERRES FIDELES - 04




2024

2024

Cami de/ Drac

BRAND 04 OF 07 - NATIVE ROUSSILLON VARIETALS

Carignan Blanc

Vin de France - 2024

GRANITE - SAND - 20 YR VINES

TASTING NOTE

Crisp, lifted freshness from young white flowers, a hint of green spice and an inviting
volume in the mouth. Carried by a lively, energetic structure — a varietal study from
one of Roussillon's most overlooked white grapes.

PAIRS WITH oysters, fresh goat cheese, ceviche, summer apéritif.

VARIETY 100% Carignan Blanc
VINE AGE 20 yrs - granite-sand - altitude
WINEMAKING Tank only - no oak - low-yield hot-dry vintage

Carignan Noir

IGP Cétes Catalanes - 2024

CLAY-LIMESTONE - 50 YR VINES

TASTING NOTE

A powerful wine, well balanced between structure and freshness. Aromas weave
around red stone fruit with a hint of liquorice. Old-vine concentration met by mountain
altitude lift — savoury, structured, the grape Languedoc lost faith in, made the right
way.

PAIRS WITH roast lamb, slow-cooked beef, charcuterie, hard sheep's cheese.

VARIETY 100% Carignan Noir - old vines
VINE AGE 50 yrs - clay-limestone - old vines
WINEMAKING Tank only - no oak

Classic Roussillon grapes — from granite altitude to clay-limestone foothills —
interpreted with restraint and modern intent.

2022

2024

Nt

GRANITE- CLAY-
SAND LIMESTONE

Grenache-Roussanne

IGP Cétes Catalanes - 2022

CLAY-LIMESTONE - 20 YR VINES

TASTING NOTE

Pale gold with green glints. White peach, pear and white flowers with a subtle mineral
edge and a discreet Mediterranean herb note. Round and textured — Grenache
Blanc body, Roussanne stone-fruit richness, lifted by bright acidity. Clean mineral
finish with a gentle saline touch.

PAIRS WITH grilled white fish, roast poultry, fresh goat cheese, light
Mediterranean starters.

VARIETY Grenache Blanc - Roussanne
VINE AGE 20 yrs - clay-limestone
WINEMAKING Tank only - no oak

Lledoner Pelut

IGP Cotes Catalanes - 2024

GRANITE - SAND - 40 YR VINES

TASTING NOTE

A velvety sensation. A bouquet of young red and black fruits with a hint of liquorice, all
carried by a beautiful freshness. Grenache's hairy-leaved cousin — fresher, brigher,
and well-suited to evolving climate and consumer tastes. A traditional native deserving
of the spotlight.

PAIRS WITH game, mushroom dishes, slow-braised lamb, aged cheeses.

VARIETY 100% Lledoner Pelut
VINE AGE 40 yrs - granite-sand - altitude
WINEMAKING Native Roussillon varietal - no oak



05 OF 07 - LANGUEDOC HIGHLANDS - COOL PLATEAU

MONT ROCHER

Exceptional varietals from unsung
terroirs.

Pure varietal expressions shaped by altitude and a cooler climate.
Three wines, one signature: fruit-first, modern, no excess oak or
extraction. Loyal to the cooler, rockier corners of the Languedoc

highlands.
=
, =
, 3?_5! APPELLATION VINEYARDS
! a\- j IGP Pays d'Oc Languedoc highlands - cool
é ‘ sites
; SoILS STYLE
st Limestone-clay - gravel Varietal - Fresh - Accessible
1
[

8

S —

i =3
B 2NN ——

VIOGNIER - ROSE - MALBEC TERRES FIDELES - 05




2025

2025

2025

MONT ROCHER

contemporary, no oak imprint.

Viognier
IGP Pays d'Oc - 2025

CLAY-LIMESTONE - 20 YR VINES
TASTING NOTE

Enticingly aromatic. Characteristic exotic stone fruit and honeysuckle — dawn-picked to
keep the lift. Rich yet refreshingly dry, with all the Viognier perfume and none of the
heaviness.

PAIRS WITH spiced dishes, Asian-inflected fare, soft cheeses, summer apéritif.

/
Rosé
IGP Pays d'Oc - 2025

CLAY-LIMESTONE - 20 YR VINES
TASTING NOTE
Fresh, summery, pale, dry. Hints of strawberry and wild raspberry on the nose and palate
with mouthwatering acidity.

PAIRS WITH smoked salmon, summer salads, charcuterie, or simply on its own.

Malbec

IGP Pays d'Oc - 2025

SAND - 25 YR VINES
TASTING NOTE

Rich and mouthwatering. Blueberry and ripe plum aromas, smooth and rounded on the
palate. Cooler westerlies and altitude moderate the Mediterranean climate — Malbec with
structure dialled toward freshness, not weight.

PAIRS WITH grilled meats, strong cheeses, earthy herbs and spices.

BRAND 05 OF 07 - VARIETAL RANGE - LANGUEDOC HIGHLANDS

O,

O,

O,

Three single-varietal wines from the cooler edges of the Languedoc — fruit-first, HIGHLANDS - LIMESTONE-CLAY

VARIETY
100% Viognier

VINE AGE
20 yrs - Languedoc highlands

WINEMAKING
Dawn-picked - cool stainless ferment - no oak

VARIETY
100% Cinsault

VINE AGE
20 yrs - Languedoc highlands

WINEMAKING
Direct press - cool stainless ferment - no oak

VARIETY
100% Malbec

VINE AGE
25 yrs - sandy soils - Languedoc highlands

WINEMAKING
Stainless - gentle extraction - no oak - Atlantic-cooled



06 OF 07 - PYRENEES FOOTHILLS - COOL CLAY-LIMESTONE

LAVIE EN ROSE

Rosé from the cooler edge of the south.

The Pyrénées foothills give us cool clay-limestone sites where
rosé can stay fresh, pale and elegant — restraint and finesse over
weight and sweetness.

RANGE VINEYARDS

Cinq Pétales - more cuvées to Pyrénées foothills - cool sites
follow

SOILS STYLE

Clay-limestone Pale - Fresh - Elegant

CINQ PETALES ROSE TERRES FIDELES - 06




LAVIE EN ROSE

CINQ PETALE

CUVEE 01 - LA VIE EN ROSE

Cinq Pétales

IGP Pays d'Oc - 2025 - 100% Cinsault

CLAY-LIMESTONE - COOL FOOTHILLS - 20 YR VINES

Cinq Pétales pays homage to the wild roses of the region and their
signature five petals — a nod to the untamed charm of the places where
we make our wines. Premium Stelvin Lux closure with embossed, gold-
foiled rose motif.

TASTING NOTE

Fresh, summery, pale, dry. Hints of strawberry and wild raspberry on the nose
and palate with mouthwatering acidity.

PAIRS WITH smoked salmon, summer salads, light apéritif — or
simply on its own.

STELVIN LUX - EMBOSSED ROSE CUVEE -

CINQ PETALES



07 OF 07 - PYRENEES FOOTHILLS - "PEAK"

6 PIC

A modern Languedoc — fresh, bright,
energetic.

Selected parcels in the foothills of the Pyrénées, shaped not by
tradition but by the character of the land. Cooler, rockier sites give
us the freshness, energy, and bright fruit of a true wine of place.
Three colours, three classic Languedoc blends — built for sharing,
easy to drink, ready to go.

APPELLATION VINEYARDS

Vin de France - 12% ABV Pyrénées foothills - cooler sites
STYLE SUSTAINABILITY

Crisp - Bright - Modern 100% PCR label - light bottle

WHITE - ROSE - RED TERRES FIDELES - 07
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BRAND 07 OF 07 - PYRENEES FOOTHILLS - VIN DE FRANCE
FOOTHILLS - LIMESTONE-CLAY
¥

. } A modern Languedoc — three wines built on freshness, lift, and bright fruit from cooler foothill parcels.

2025 . . VARIETY
Le Plc Blanc e Sauvignon Blanc 50 - Colombard 30 - Chardonnay 20
Vin de France - 2025
VINE AGE
= EHOTHILLS « COOLER SITES Foothill parcels - cooler sites
TASTING NOTE WINEMAKING
Citrus peel, gooseberry, white peach with a subtle floral note and a touch of wet-stone Early-morning press - cool stainless - fine lees - no oak
freshness. Clean, bright, gently rounded mid-palate, refreshingly precise finish.
PAIRS WITH seafood, salads, fresh goat cheese, by-the-glass apéritif.
2025 . 7 . VARIETY
Le Plc Rose e Cinsault 90 - Syrah 10
Vin de France - 2025
VINE AGE
20 yrs - clay-limestone - foothill parcels
/ FOOTHILLS - COOLER SITES
TASTING NOTE WINEMAKING
Early-morning press - short skin contact - cool stainless - no oak
Pale, bright, fruit-led. Wild strawberry, watermelon, pink grapefruit with a hint of fresh
herbs and a clean mineral snap. Light, refreshing, dry.
PAIRS WITH apéritif, charcuterie, summer salads, grilled vegetables.
2025

Le Pic Rouge \I\/II/::IIOtE ;oy - Syrah 40 - Portan 10

Vin de France - 2025
VINE AGE
Foothill parcels - rocky well-drained soils

TASTING NOTE WINEMAKING

FOOTHILLS - COOLER SITES

Juicy raspberry, ripe cherry, plum with a lifted violet-and-pepper edge. Medium-bodied, Gentle pump-overs - cool stainless - no oak
energetic, fine smooth tannins, fresh clean finish that keeps the fruit front-and-centre.

PAIRS WITH pizza, grilled sausages, weeknight pasta, hard cheeses.




THE RANGE

Seven brands - One philosophy

From the mountains to the sea — wine inspired by the spirit of place.

01 02 03 04 05 06 07
Fidele Montsablé Félicette Cami del Drac Mont Rocher La Vie en Rose Le Pic
Maury - Tarerach - Haute Vallée de 'Aude Cotes Catalanes
Collioure Native Roussillon Languedoc highlands Pyrénées foothills Pyrénées foothills
® varietals
( X X
Classic Chardonnay Grenache Blanc
Soleilla — Maury Sec Classic Pinot Noir First Contact (orange) Viognier Cing Pétales rosé Le Pic Blanc
L'Ombra de Quéribus Reserve Chardonnay Grenache Rosé Carignan Blanc Rosé more cuvées to follow Le Pic Rosé
Corral d'en Pi — Collioure Reserve Pinot Noir Light Speed (light red) Grenache-Roussanne Malbec Le Pic Rouge
Grenache Noir Carignan Noir

Lledoner Pelut

3 WINES - SITE- 4 WINES - COOL- 5 WINES - 3 WINES - 1 WINE - PALE, 3 WINES - VIN DE
DRIVEN CLIMATE MODERN 4 WINES - NATIVE VARIETAL FRESH, ELEGANT FRANCE

GROUP PHILOSOPHY LOGISTICS CONTACT

Loyal to the Land, Unbound by Tradition. Bottle: 75 cl standard. Terres Fidéles — Maison d'Alliance

Twenty-three wines across seven brands. From Mediterranean schist to Case: 6x75 cl standard. Saint-Cyprien - Pyrénées-Orientales

alpine granite — only kilometres apart. Other formats & case sizes available on request, subject to contact@terresfideles.com

minimums. terresfideles.com



L'ESPRIT DU LIEU - 2026

1

TERR

Unbound by Tradition.

FROM THE MOUNTAINS TO THE SEA

ORIGIN CONTACT
Roussillon & Haute Vallée de I'Aude MAISON D'ALLIANCE contact@terresfideles.com
Pyrénées-Orientales - France Seven brands - One philosophy terresfideles.com
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