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2020 -  CORBIÈRES
Chateau Fabre Rosé

In 1982, Louis Fabre took over the 4 chateaux with a heritage of 4 centuries. Marie, Louis’s 
sister joined the team in 1998. In 2014, Clémence, and Paule, the 14th generation, joined 
the team to continue the story.
The vineyard is located in the South of France, 40 km from the Mediterranean sea, in the 
Corbières area , where the wind blows as much as the sun shines. Ideal conditions in 
Languedoc to grow organic vines.

VINEYARD : 40 ha vines 

LOCATION : located on the Cruscades commune, the 
Chateau Coulon sits on a hill near the village.

SOIL : Clay limestone and rolled pebbles from the terrace 
of Cruscades.

EXPOSURE : South

HARVEST : Night harvest

VINIFICATION : This wine is obtained by a very short maceration of the Cinsault, which is then 
vinified in stainless steel tanks at low temperatures. The Grenache is obtained by direct press. 
The blend then follows a traditional vinification process. 

FERMENTATION : Regular, in tank.

MATURATION : Regular, in tank.

Pale salmon reflections

Intense nose of small slightly acid 
fruits

Delicate and elegant finish

FAMILLE FABRE

TERROIR

WINEMAKING

TASTING NOTES FOOD PAIRING

70% Grenache 
30% Cinsaut

46-54°F
8-12°C 2020 15 years old 45 hl/ha

«The lighter Cinsault had longer 
maceration giving emphasis to the floral 
character of the variety. Crisp, fresh and 
lively with elegant delicacy.»

- Elisabeth Gabay
(05/07/2019)

As an aperitif

Summer salads

Barbecue
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