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Louis Andrieu, Orange wine

White wine
Sauvignon blanc
Vin de France
13,5 % vol

Calcareous marls from Ensérune oppidum and
river sediments.

In conversion to organic and HVE (high
environmental value).

By night to preserve aromatic potential.

Maceration on the skins for 3 weeks, fermentation
by indigenous yeasts, partial MLF (Malolactic
Fermentation), aging on the lees in dolium and
amphorae with partial aging in chestnut wood

We have collaborated with the cartoonist Guy Delisle to bring to life the characters of Famille Fabre and highlight
them in our special range GENERATION. This orange wine, made from Sauvignon Blanc, is a tribute to Louis Andrieu,

ancestor of Famille Fabre and inventor of the colorimeter.
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