
Trebbiano

Domaine d’Ansignan

Appellation: IGP Côtes Catalanes

Vintage: 2025

Alcohol: 11.5%

Grape varieties: 100% Trebbiano

Terroir: Granite scree, ancient alluvium soil.

Vinification methods: 
100% harvested by hand.

Directly pressed.

Vinified without added sulphites.

100% malolactic fermentation.

Final year of conversion to organic farming.

Maturing: 5 months on lees.

Tasting notes:
Delicate aromas of citrus fruits and white flowers.

Full and fresh on the palate with a mouthwatering finish.

Pairing:

Roasted baby vegetables, grilled fish, shellfish,…

Recommendations:

Serve between 8 and 12°C

Aging potential: At least 5 years.
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