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40 YEARS AND NOT SO CLASSIC 
RÉMY AND ARMIN, THE GRASSA BROTHERS, ARE CELEBRATING THE 40th ANNIVERSARY OF DOMAINE 
TARIQUET CLASSIC THIS YEAR. A TRUE FRENCH SUCCESS STORY FOR THIS CÔTES DE GASCOGNE ICON. 
 
The now famous Tariquet was initiated by Yves Grassa in 1982 who decided, with his sister Maïté, to 
diversify the family-owned Bas-Armagnac producing estate. Inspired by Denis Dubourdieu, who was 
already talking about low-temperature winemaking processes and skin-contact maceration, the Grassa 
family embarked on the production of a 100% Ugni blanc, their main grape variety. A challenge when 
only 20,000 bottles were produced for the first vintage. At the time, only a few believed that one could 
sell a white wine from the Gers, land of the Armagnac production. Since, the Tariquet has grown with 
the appellation Vin de Pays des Côtes de Gascogne, which had just been created. "It was one of those 
few wines with such a price-pleasure ratio between 6 and 8 francs that appealed to everyone," recalls 
Rémy. Thanks to Maïté, tireless ambassador, and with the help of some great Parisian professionals 
such as the wine merchant Lucien Legrand and the restaurateur Claude Verger, Domaine Tariquet 
Classic gradually became known in the restaurants and bistros everywhere in France. With a few 
medals, it also conquered many consumers across the Channel and across the Atlantic (it was even 
designated White Wine of the Year in London in 1987). 
 
A GROWING ESTATE, A RANGE WHICH CONTINUES TO EXPAND 
In the early 1990s, the Grassa family began to diversify its range by launching the Premières Grives and 
the Dernières Grives, two sweet wines produced from Gros and Petit Manseng. The estate’s grape 
varieties are gradually enriched with the planting of the indigenous Colombard, which first completed 
the Ugni blanc in the Classic in 2011 (* see comment below), then Sauvignon, Sémillon, Chardonnay, 
Chenin, Riesling... and even more recently, resistant grape varieties such as Muscaris, Souvignier or 



Cabernet Blanc, still in test phase. The range now offers no less than fifteen references: 11 white wines 
- blended or in single grape varieties, including the latest released, Imprévu, made from Riesling and 
Ugni blanc; a sparkling wine made from Chenin-Chardonnay and two rosés. "At first glance, no red 
wines. We remain specialised in the production of white and rosé wines, which come under the same 
winemaking process, says Armin. And the Classic remains our flagship wine with about a third of the 9-
10 million bottles sold worldwide, half of which are exported. The assembly has nevertheless evolved 
to better meet consumer expectations; it is composed reference with about a third of the 9-10 million 
bottles marketed worldwide, half of them internationally”. Nevertheless, the blend has evolved to 
better meet consumers’ expectations. Today, it is composed of 35% Ugni blanc, 30% Colombard, 10% 
Sauvignon and 10% Gros Manseng (**).  
To meet the growing demand, the Grassa continued to buy land and plant new vines. It grew from 
about fifty hectares in the 1980s to 1,125 hectares today. The two brothers, who took over the 
company's destiny in 2005, have focused on formalising processes, strengthening the marketing, 
expanding the range while reinforcing the estate’s biodiversity and sustainable development which, 
today, are ISO 14001, HEV and, more recently, CSR level 3 certified. The fifth generation, which has 
become the largest “propriétaire-récoltant“ (wine grower) of Gascogny and the main Armagnac 
company, still claims “this thirst for evolution and this constant desire to share our passion while 
keeping the link with our roots", says Armin. "The challenge today is to maintain an essential qualitative 
consistency and to continue progressing in terms of wines and Armagnacs, adds Rémy. We are also 
committed to investing more and more in R&D to improve the biodiversity and move as quickly as 
possible towards to a positive carbon footprint." 
 
Two rectifications following mistakes in the article: 
(*) Rectification: the Colombard was added to the Ugni blanc in the mid-1980s and not in 2011. 
(**) Rectification: the blend is today composed of 45% of Ugni blanc, 35% of Colombard, 10% of 
Sauvignon and 10% of Gros Manseng. 


