
Grape Varieties: Grenache gris 50%, Macabeu 30%, Carignan 
blanc 20% 

Terroir: Limono-argileux des Aspres 

Yield: 12 hl/ha 

Viticulture: Sustainable Viticulture 

 Hand Harvested 

 

Vinification: Fermentation 2 weeks at 20°C in barrel 

 Lees stirring for 8 weeks 

 Natural Malolactic Fermentation 

 No fining 

Élevage: 9 months in French oak. 33% new 

Production: 900 bottles 

Technical Analysis: 12.5% alc/vol 

 pH 3.3 

 AT 3.3 

 0.9g residual sugar 

 37 mg/l SO2 Total  

Food Matches: Bouillabaise and other tasty fish dishes 

 Creamy pasta dishes 

 Dishes with Lemongrass     

Reviews: 16.5++ Jancis Robinson  
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Domaine Treloar 
16 Traverse de Thuir 

66300 Trouillas, France 

 

Tel: 04 68 95 02 29 

info@domainetreloar.com 

www.domainetreloar.com 
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