Famille Fabre ‘Equilibre’ Syrah - Viognier
(IGP Pays d'Oc)
80% Syrah, 20% Viognier

The Equilibre Syrah-Viognier comes from vines planted

on clay and limestone soils in an area just on the south

side of Lézignan. Both Syrah and Viognier were

brought to the cellar together and fully destemmed

before a co-fermentation in stainless steel tanks. Once

Ay complete, remained for a few months before bottling,
i remaining in steel to focus on the purity of fruit. The
X%Mk final wine is exuberant with aromatics, full of dark
brambly berries, olive, pepper, and purple lilacs. In the

smenue - mouth, the acidity is fresh, and wrapped seamlessly
with the juicy fruity tannins, giving structure throughout
=== the palate, but layered with softness and savory quality.
This is a perfect wine for a cheese platter, or freshly

cooked meats and vegetables off the grill.
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