






In the land of Gascony, between the
Atlantic Ocean and the Pyrenees in
the South-West of France, there is a place 
like no other. A place where wine takes 
root: Domaine Tariquet, a family estate 
since 1912. Over the years, the successive 
generations have come to realise the 
potential of this exceptional winemaking 
estate. Initially, they produced great 
Bas-Armagnacs. Next, they planted some 
then-unfashionable grape varieties and 
created delightful white wines, always 
letting nature do its work.
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IMPRÉVU
To be enjoyed as an aperitif, then with clams, ceviche, cod carpaccio, beef tartare, 
Asian cuisine, grilled vegetables, Comté or Saint Nectaire cheese, a fresh mango salad.  
Serve chilled.

grape varieties: Riesling 55%, Ugni blanc 45%

An alcohol content of only 9,5% obtained naturally, without dealcoholisation.

tasting notes: The personality and delicacy of the two grape varieties offer a nose of 
blackcurrant bud, raspberry, elderflower. On the palate, the Riesling’s aromatic identity 
expresses itself through notes of white peach and fresh lychee. The Ugni blanc brings 
finesse and freshness. The aromatic notes follow one another, to which are added 
memories of fresh white beer, and an elegant touch of bitterness from the grapefruit.  
A unique blend for a well-balanced and very original dry white wine.

Imprévu’s bottle is screen-printed for each vintage.
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3-litre BIB

CLASSIC 
Ideal at any time of the day, as an aperitif, with oysters, shellfish, sushi, a duck carpaccio, cold cuts, or fresh goat 
cheese. Serve chilled.

grape varieties: Ugni blanc 45% and Colombard 35%, blended together with Sauvignon 10% and Gros Manseng 10%

tasting notes: This dry, fruity wine boasts magnificent intensity and lovely open floral and citrus scents, giving 
a delightful exotic feel. The alcohol content is only 10,5%. A bracing, crisp wine with great freshness in the mouth. 

“It cries out for a glass and savouries that we nibble before dinner. It makes us salivate; jovially preparing the taste 
buds, encouraging us to raise our glasses to salute an unexpected guest”. Alain Aviotte

Magnum                    Bottle             Half-bottle
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IN ALL ITS SHAPES



RÉSERVE

Its rich aromatic complexity makes it an ideal wine to enjoy throughout a meal. This wine 
will enhance a sole meunière, creamy scallops, a grilled veal chop or porcini stuffed ravioli 
as well as cheese. Serve slightly chilled.

grape varieties: Gros Manseng 40%, Chardonnay 30%, Sauvignon 20%, Sémillon 10%

tasting notes: After six months of ageing in barrels, the four varieties are blended 
together and kept at low temperature for about a year. Réserve offers a multitude of 
complex and delicate notes, with peach and mango flavours. The finish is long and elegant.
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CHENIN-CHARDONNAY
Ideal as an aperitif with cured ham, or during a meal with freshwater fish, white meat 
or exotic dishes. Serve chilled.

grape varieties: Chenin 75%, Chardonnay 25%

tasting notes: The contrast between the mineral notes of the Chenin and the 
roundness of the Chardonnay calls to mind sweet and savoury cuisine. The palate is 
fresh, neat, delicious, smooth and complex. The exotic flavours and savoury notes give 
a pleasant finish. A unique wine to which no one can be indifferent.

CHARDONNAY
To be savoured with grilled freshly-caught fish, 
lobster, creamy risotto, poultry, and cheese. 
Serve slightly chilled.

grape variety: Chardonnay 100%

tasting notes: Partial ageing in barrels gives 
power and finesse to this fruity Chardonnay. 
The bouquet is subtle with a floral touch 
and hints of fresh butter. A barely noticeable 
delicate hint of wood combines with freshness 
and strength on the palate. A wine that is both 
rich and subtle.

SAUVIGNON BLANC
Ideal as an aperitif, with oysters, a tuna or duck tartare, smoked or baked in foil salmon, 
crab claw salad, grilled white meat. Serve chilled.

grape variety: Sauvignon 100%

tasting notes: A fresh insight into a well-known variety that gains a new range of 
flavours under the clement Gascony skies. A familiar bouquet of fine, intense floral 
notes with mineral nuances, followed by a dominant sensation of ripe grapes. Good 
intensity leading into an abundance of finesse and freshness. A truly delicious and 
pleasurable wine.

3-litre BIB
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PREMIÈRES GRIVES
Ideal as an aperitif or with foie gras, white meats in cream sauce, spicy and Asian cuisine. 
Surprisingly delicious with blue-veined cheese. Perfect with pastries, a fruit salad or crème 
brûlée. Serve chilled.

grape variety: Gros Manseng 100%

tasting notes: The late harvest begins at the arrival of the first thrushes 
(‘premières grives’) during the first chills of autumn. From these very ripe, sugar-gorged 
grapes comes a fine, elegant, stylish wine. At once exotic and voluptuous, this rich, round 
and structured wine benefits from its astounding freshness and provides a moment of 
instant pleasure. An authentic, perfectly balanced off-dry wine with a finish of fresh grapes.
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Magnum     Bottle     

CÔTÉ
To be enjoyed before or during a meal. The perfect match with Asian dishes, spicy and 
exotic cuisine, lamb curry, duck tartare, foie gras. Serve chilled.

grape varieties: Chardonnay 50%, Sauvignon 50%

tasting notes: A successful alliance between two strong identities found in an original 
and unique blend. Chardonnay and Sauvignon are two opposing varieties that blend 
beautifully in multiple and astonishing citrus and pink grapefruit flavours. The mineral 
notes of the Sauvignon are subtly reinforced by the roundness of the Chardonnay. The 
finish is long, flavourful and generous, carried by a subtle intensity.

AMPLITUDE
To accompany a salmon carpaccio with lime, a monkfish and scallop duo, Black Gascon 
Pig ribs, a veal Blanquette, truffle pasta, a Reblochon or a Pyrenees’ sheep milk cheese. 
Serve slightly chilled.

grape variety: Gros Manseng 100%

tasting notes: Amplitude, pure Gros Manseng, is vinified as a dry white wine and 
offers fresh and fruity notes of great aromatic strength. The successive citrus, exotic fruit 
and white flower aromas are intensified by its complexity and tension. The full-bodied 
Amplitude is both elegant and innovative.
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DERNIÈRES GRIVES
Serve chilled on its own for sheer pleasure, or with fresh strawberries, a molten chocolate 
cake, a Tarte Tatin.

grape variety: Petit Manseng 100%

tasting notes: A sweet wine of great finesse, subtle yet rich, with great strength and 
freshness. The fruitiness and aromas of the Petit Manseng are reminescent of white truffle 
and lead towards beautiful notes of candied fruits with hints of vanilla and spice. The over-
ripeness of the grapes, highly appreciated by the last thrushes (‘dernières grives’), gives a 
perfectly balanced wine between sweetness and acidity. Produced in very small quantities.

CHARDONNAY TÊTE DE CUVÉE
Serve slightly chilled for a particularly flavourful match with a langoustine salad, a wild 
salmon, a fattened Bresse hen with cream, Black Gascon Pig, sauteed girolle mushrooms, 
a platter of matured cheese.

grape variety: Chardonnay 100%

tasting notes: Through a careful selection of handcrafted barrels followed by a short 
and perfectly controlled ageing, Chardonnay Tête de Cuvée offers delicate and balanced 
toasted aromas. The nose is intense and elegant. The freshness on the palate highlights 
the yellow peach, mango and dried apricot aromas. The finish is both rich and tense. A 
particularly unusual Chardonnay produced in very limited quantity and only when the 
vintage allows.
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MARSELAN
A rosé with hints of red fruits to accompany all courses. Discover its charms with a tuna 
tartare, stuffed pimientos, a roasted chicken, lamb chops, a freshly picked strawberry pie. 
Serve chilled.

grape variety: Marselan 100%

tasting notes: Marselan is a little-known grape variety, not widely planted. It was created 
with a combination of Cabernet Sauvignon and Grenache Noir. The nose is spicy, with notes 
of elderberries and wild blackberries. On the palate, Marselan reveals its fine structure and 
great complexity, with slight spicy notes and flavours of red berries, highlighted by a lasting 
freshness.

‘Here is proof, if it were needed, that Gascony’s ocean-blessed climate makes it more 
welcoming than ever to vine cultivation; a land with the power to transform the soul of a 
grape variety.’ Francis Miquel

Magnum     Bottle 3-litre BIB

ROSÉ DE PRESSÉE
On its own as an aperitif or with a meal, ideal with tapas, summer dishes, Italian, spicy or exotic food. Serve chilled.

grape varieties:  Merlot 30%, Cabernet Franc 30%, Syrah 25%, Tannat 15%

tasting notes: A beautiful bright colour. The attack on the palate is full and fresh. This rosé wine offers soft spicy notes 
opening to a delicious combination of wild raspberry and flower petals.  A pressed rosé wine where the red grapes are 
vinified the same way as the white, allowing to reveal its great freshness.

IN ALL ITS   
SHAPES
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ENTRACTE
Serve chilled as an aperitif or during a meal with Black Gascon Pig ham, country-style pâté, 
foie gras, oysters, shrimps, smoked salmon, tuna rillettes, fresh and crunchy vegetables.
To be enjoyed with desserts as well, or after a meal.

grape varieties: Chenin 70%, Chardonnay 30%

tasting notes: Entracte is a dry sparkling white wine. The fine bubbles are naturally 
issued from a second fermentation in closed tanks based on the Charmat method, without 
the addition of CO2. The wine is then matured on lees for six months. Entracte is a ‘brut 
nature’, ‘zéro dosage’, without expedition liqueur (no added sugar). Its alcohol content 
of only 10,5% and its fine, light and fruity bubbles grant this wine enchanting freshness.

L’IDÉE FOLLE - Sweet fortified wine
l’idée folle !  will add a touch of fantasy to aperitifs and desserts, make a wonderful 
companion for lively conversation after a meal, and brighten up many cocktails. Serve 
well-chilled.

grape varieties: Gros Manseng, Chardonnay, Sauvignon, Folle Blanche eau-de-vie 

tasting notes: l’idée folle !  (crazy idea) consists in harvesting Gros Manseng, 
Chardonnay and Sauvignon grapes at the height of their maturity to highlight their fruity 
and full-flavoured qualities. The addition of the estate’s Blanche Armagnac Pure Folle 
Blanche, renowned for its rarity and its finesse, turns it into a unique and original fortified 
wine. This combination produces an explosion of freshness and fruit.
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All the white and rosé wines and Bas-Armagnacs from Domaine Tariquet are suitable for vegans.



A landscape of softly curved hills, 
vines as far as the eye can see, 
a family residence imprinted with 
sobriety, serenity and charm; you are 
at Domaine Tariquet.
A beautiful timeless place where
the Grassa family shares a passion:
the elaboration of their wines. To offer 
you the best aromatic expression 
and create wines for every occasion: 
easy-drinking and seductive or complex 
and surprising. Wines to be enjoyed 
for your greatest pleasure.



Located in Gascony, in the South-West of France, Domaine Tariquet has been owned by the Grassa 
family since 1912. Armagnac production started at Domaine Tariquet in 1683. This savoir-faire, being 
the origin and roots of the estate, has been perpetuated and carried on throughout the generations.  
Domaine Tariquet then became a pioneer in the production of white wines in Gascony in the early 80s.

The philosophy of the Grassa family is to preserve, throughout the vinification, the freshness and aromatic 
potential of the grapes harvested from the estate’s vines. As wine grower (‘propriétaire-récoltant’), all the wines 
and Bas-Armagnacs are exclusively produced from the grapes harvested from the family estate’s vineyards and 
are estate bottled (‘mis en bouteille au domaine’).

The Grassa family has been sustainably managing their vineyards for almost thirty years. Concerned about 
protecting the environment, the estate has received two environmental certifications: ISO 14001 and HVE  
(High Environmental Value).

Domaine Tariquet also fully assumes all of its social and environmental responsibilities from the vine to the 
commercialisation of its bottles of wines and Bas-Armagnacs. Thus, Domaine Tariquet was evaluated on the 
CSR (Corporate Social Responsibility) Commitment label in June 2021 and obtained, from the first audit, the 
‘Confirmed’ status, 3rd best ranking out of the 4 existing.
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The pleasure of the gustatory experience 
is part of a moderate consumption

Printed on recycled paper

CÔTES DE GASCOGNE
Indication Géographique Protégée


