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Domaine Tariquet launches its first 9.5% alc. naturally 
produced white wine  
More digestible, less caloric, the "low-alcochol" wine attracts more and more consumers. 
They can now add to their list of favourites the cuvée Imprévu 2020, the dry white wine by 
Armin and Rémy Grassa, from Domaine Tariquet, in Gers.  
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Some remember the wines that were around 11% alc. in the 1970s and 1980s. Since then, 
climate change has taken its toll, producing increasingly ripe and sweet grapes, giving wines 
an ever-increasing alcohol content. Gradually, consumers have started falling out of love 
with high-alcohol wines. Some accuse them of containing too many calories, others want to 
be able to keep a clear head after lunch, others still distrust drinking and driving. Add to this 
a young clientele who has tasted the "pleasures" of flavored rosés and is looking for lighter 
wines for their aperitifs with friends... All these reasons are why the French who do not want 
to deprive themselves of wine entirely are searching elsewhere.  

The Grassa brothers— whose family has been known for its innovations since 1912 — were 
working on the subject long before low-alcohol wine took off. "We have always enjoyed 
wines with moderate alcohol contents as long as they are balanced," they stress. For this 
purpose, in 2010, they planted 16 hectares of an "unexpected" grape variety, totally 
unforeseen in Gascony, riesling! After years of patience so that the vines could take root, 



become adults, produce beautiful grapes... came a plethora of tests, tastings, discarded 
projects and other challenges.  

Not all wines are equal in the face of dealcoholisation. In 2009, the Official Journal of the 
European Union stipulated that "the decrease in the acquired alcoholic strength by volume 
may not be greater than 2% volume."  

If wine merchants use techniques to extract the alcohol level through physical processes, 
another natural method is to reduce the alcohol in the wine by harvesting earlier, in order to 
harvest grapes less concentrated in sugar. It's the method the Grassa brothers chose. The 
harvest of the grapes that make up Imprévu is about one to two weeks earlier. Riesling, 
which consists of 55% of the blend, was harvested around 10.5% of potential alcohol. It is 
completed by 45% Ugni blanc harvested around 9% of potential alcohol. Hence the final 
alcohol content, that amounts to 9.5%.  

"Offering opportunities to moderate ad-hoc alcohol consumption through, among other 
things, a lighter alcohol content is a reflection that makes sense for the future," continue 
the Grassa brothers. If they opted for riesling in order to shape Imprévu, it is because it 
brings tension and a nice aromatic structure, in line with the style of the wines produced by 
Tariquet. This grape is not part of the IGP Côtes-de-Gascogne, Imprévu 2020 is classified in 
the category "Vin de France". The ugni blanc, the property's historic grape variety, was 
chosen for its delicacy and purity. Imprévu 2020 releases aromas of raspberry and citrus 
(grapefruit) on the nose. Pleasant mouth, fruity and tangy, fresh and light, very aromatic, 
whose tone and tension are indeed reminiscent of those of a nice dry riesling. Easy to drink 
from the aperitif or with seafood, tuna tartare, salmon, summer salads, grilled vegetables, 
cold meats, fresh goa cheese...  

The balance, harmony and structure on the palate of this Imprévu are the result of the long 
know-how of the Grassa family. As a winegrower, the family performs all the winemaker's 
trades from the planting of the vines to the bottling. All its wines and Bas-Armagnacs are 
produced from the grapes grown on the estate's vineyards. 

 


