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Fabre en Provence, Cru Classé Rosé (2019)
Type
Producer
Region
Grapes
Appellation
Size

Wine - Still - Rosé
Fabre en Provence 
Provence, France 
Grenache, Cinsault, Syrah 
Côtes de Provence
750 mL × 12

PRODUCER NOTES: Fabre en Provence was created in 1920 by Henri Fabre Sr. in the village of Besse sur Issole. At 
that time the company was already selling wine from Provence and the best of France, hand selected from our 
ancestor. He quickly became the largest producer in the South of France. After the acquisition of Château de la 
Clapière in 1928 and Château de L’Aumérade in 1932, Henri Fabre Senior devoted himself exclusively to his 
wineries. He was one of the first to own a bottling line and working for the recognition of Côtes de Provence. His 
son Louis Fabre joined him in the 50's and helped develop the business in France and abroad. While Fabre en 
Provence had been put on standby, Louis Fabre and Henri Fabre Junior decided to revive the company by 
modernizing the distribution channel, and focusing on providing service and quality to their customers.
Wine was first produced at the Fabre family estate in the 1st century A.D., and by the Fabre family for the last 17 
generations. Today, they produce France’s most popular, best-selling estate-grown rosé -- and we believe, the 
very best. The Fabre clan owns 2 cru classé estates, including Chateau de l’Aumerade, the “lieu de naissance” of 
this wine. 
TASTING NOTES: Bright, fruity and alive on the palate, with aromas of rose-water, white peach and pencil lead 
with a clean crisp palate of strawberries and white peaches. A wine for the passionate rosé connoisseur.
FOOD PAIRING: Can a wine be pretty? Well, this one is for sure! You don’t need food to enjoy this wine but it is 
perfect for gazpacho, grilled prawns, brie and strawberries.

Jean Philippe, Crémant de Limoux Brut Rosé (NV)
Type
Producer
Region
Appellation
Size

Wine - Sparkling - Rosé
Jean Philippe
Languedoc-Roussillon, France 
Crémant de Limoux
750 mL × 12

PRODUCER NOTES: After leaving our native Champagne, we arrived in Aude on January 1, 1982 filled with hope 
and energy on a winery in Villelongue d'Aude. We started by restructuring the vineyard by ripping off the old red 
grape varieties of Aramon to plant Chardonnay, Chenin, Mauzac and Pinot. Our first Cuvée was created in 1983 
and represented a volume of 600 bottles. The following year 6000 bottles were produced under the name 
Blanquette de Limoux. In 1985, being too cramped in our villelongue cellar, we moved to Limoux in larger spaces 
and were able to increase our production thanks in particular to the American markets. At present, we produce 
650,000 bottles of Blanquette and Crémant de Limoux in a state-of-the-art winery and are present in France in 
sixteen countries around the world.
Before there was Champagne - there was Blanquette de Limoux...the French wine region producing bubbles  
that you never hear of!
Blanquette de Limoux originated in 1531 in the cellars of the Benedictine abbey of Saint Hilaire, when monks 
discovered that the wine they had carefully bottled and corked formed bubbles as it began a new fermentation.
The first Brut in the world was born in the Limoux vineyard.
BLEND: 10% Pinot, 30% Chenin, 60% Chardonnay
TASTING NOTES: Rose petals, strawberries, peaches, citrus and yeasty aromas  translate to flavors on the palate 
with lovely, persistent, fine bubbles and a creamy mouthfeel. Notes of bread linger with the pretty fruit, and the 
crisp, refreshing acidity through the pleasing finish.
FOOD PAIRING: There is persistent fruit but it won't overwhelm food and in fact, it works great with a wide variety 
of foods. Creamy cheeses, fruit, seafood, even popcorn will make this wine shine!
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