
Grape Varieties: Muscat petits grains 100% 

Terroir: Clay-limestone typical of Les Aspres 

Yield: 24 hl/ha 

Viticulture: Sustainable Viticulture 

 Hand Harvested 

Vinification: Fermentation 3 weeks at 16°C 

 Stirred on lees for 6 weeks 

 Spontaneous malo-lactic fermentation 

 Fined only with Bentonite 

Ageing: 9 months in stainless steel 

Production: 2600 bottles 

Technical Analysis: 12% alc/vol 

 pH 3.3 

 TA  3.4 

 2.0g residual sugar 

Food Matches: Salads 

 Fresh Goat’s cheese 

 Pacific Rim dishes 
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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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