
APPELLATION
IGP Côtes Catalanes 
GRAPE VARIETIES
grenache gris, macabeu,  chardonnay, viognier, 
grenache blanc

WINEMAKING
The different grape varieties of Petit Pas Blanc are 
vinified separately, the chardonnay and the grenache 
gris benefit from a maceration on grape skins before 
the alcoholic fermentation. Fermentation then takes 
place in stainless steel or concrete tanks.

AGEING
Aged on lees to bring fatness and complexity.

TERROIR
schist, slate and limestone soils.

DENSITY
3200 vines/ha.

AGE OF THE VINES
30 years.

YIELD
30 hl/ha.

FIRST VINTAGE
2005 

WINEMAKER'S NOTE
The nose mixes white flesh fruits with spices and 
apricot.
The palate is characterised by a frank and 
mineral attack supported by an ample mouth. 
The finish offers a nice grain of tannin which 
brings length and freshness.

The 2022 vintage was marked by various 
meteorological hazards heralding climate change. 
Depending on the French region, a severe frost at the 
beginning of April caused a significant loss of 
production, fortunately the buds were less developed 
than in 2021 and Languedoc-Roussillon was spared. 
From May to October, drought and exceptional heat 
marked the vintage with three heat waves of over 40°
C. The combination of these hazards resulted in a 
small harvest in the south of France, as in 2021. This 
hot and dry climate favoured the concentration and 
maturity of the grapes.

AWARDS

90 pts

Vintage 2020
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2022

90 pts

Vintage 2015

89 pts

89 pts

Vintage 2018




