
T A S T I N G  N O T E S

G A S T R O N O M I C  P R O F I L E

F O R M A T S

Aromas of exotic fruits, mango.

Yellow colour with golden highlights.

On the palate, an incredible balance between 
freshness and the roundness of exotic fruits.

Freshness and indulgence. Aperitif, foie gras, fresh fruit desserts.

I D E N T I T Y
T E R R O I R

V I N I F I C A T I O N

Sweet white
Gros Manseng 100%
IGP Côtes de Gascogne
2025
10,5 % vol
45.03 g/L
1 to 3 years
40Hl/Ha

Sandy boulbènes and clay-limestone
Oceanic
4 400 vine plant/Ha
25 years
Guyot simple

Harvesting of overripe grapes, with 
destemming. Skin maceration followed 
by pressing. Temperature-controlled 
fermentation, stopped with cold to 
preserve the natural residual sugar of the 
grapes.
 
Temperature-controlled stainless steel 
tank between -2 and 0°C.
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F A M I L L E  G R A S S A
V I G N E R O N  I N D É P E N D A N T

PREMIÈRES GRIVES

Colour 	
Grape
Appellation 	
Vintage 	
ABV 		
Glucose/fructose 	
Ageing potential
Yield		

Soils 	
Climate 		
Planting density 
Age of the vines
Pruning method

Harvest & vinification
technique 

 
Maturing technique  

Closure
Formats

sweet & 
fresh

E STAT E - B OT T L E D

Cork or scew cap
37,5 cl, 75 cl, 150 
cl, 300 cl, 600 cl, 
3-Litre BIB

Here in Gascony, at Domaine Tariquet, we have been making wine and Bas-Armagnac as a 
family since 1912. It’s an adventure that began in Ariège at the end of the 19th century, made 
a stop in London before taking a ship to the United States, and finally returned to Gascony 
where a passion for winemaking was born.


