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Les Jamelles features some very unique terroirs with its “Sélection
Parcellaire” range. 4 exceptional wines that result from the subtle

alchemy between terroir, vine, grape varietal and human intervention.

GRAPE VARIETY
100% Grenache Gris

TERROIR(S)
This white wine was crafted with Grenache Gris grapes sourced from
one of our own plots located in the northwestern Corbières region, at
the foot of Mount Alaric. The goblet-pruned, trellised vines grow on a
gentle, south-facing slope. Gravelly calcareous clay soils lend the wine

finesse along with rich aromas and flavours.

VINIFICATION
Grenache Gris is a rare grape variety in the Languedoc, which is unique
in that it produces slightly pinkish fruit. During the vinification process,

it is therefore important to not allow the colour pigments from the
skins to leach into the juice. The grapes were handpicked and collected
in small crates. The entire bunches of grapes were transferred to the
pneumatic press without being crushed in order to preserve as much

acidity as possible. The must was then allowed to settle at low
temperatures. Alcoholic fermentation began in tanks at low

temperatures (14 / 15°C) and finished in 600-litre barrels that had been
previously used for several vintages. Malolactic fermentation was not

conducted so as to preserve all of this wine’s fresh aromas and flavours.
Aged on fine lees until bottling.

TASTING
This Grenache Gris features pale greenish gold colour and boasts a very

fruity nose with notes of mandarin, orange blossom, and a touch of
hazelnut. Superb vivacity on the palate and remarkable length that is

complemented by citrus accents.

 

FOOD & WINE
Ideal as an aperitif, or serve with Polynesian-style raw fish (marinated

with mango, lemon and other tropical fruit), grilled fish, roasted pepper
salad with (or without) Collioure anchovies, pissaladière, or grilled

razor clams.

 

https://www.les-jamelles.com/en/recipes-pairing/pissaladiere/

