
Information sheet AOC Corbières Blanc 
 
Name of the wine: Domaine de Longueroche – AOC Corbières Blanc 
 

Vintage : 2006 
 

Colour : White 
 

Grape varieties : Grenache blanc 
 

Environmentally friendly growing techniques 
Soil : Clay-and-limestone & ferruginous sandstone 
 

Harvest : Hand-picked and sorted 
 

Type of vinification : Direct pressing following a 6-hour whole-grape 
maceration  
Fermented at low temperature.  
 

Maturing: Stainless steel vats 
 

Laying-down time: 5 years 
 

Bottle : Bordeaux Tradition 75 cl 
 

Cork : 44 X 24 
 

Box : 6 bottles laid down  
 

Estate-bottled. 
 

Tasting notes: Very clear, bright straw-yellow colour. 
Floral aromas evolving towards tropical fruit. 
Smooth and delicious. 
 

Serving temperature: 12° to 14° 
 

Serving suggestions: An easy-drinking wine: aperitifs, 
summer meals: shellfish, fish, salads... 
 

Oenologist: Damien Kalanquin (Dubernet Laboratory) 


