
 
 
 

 
 
 
 

 
AOC FAUGERES  
White Wine 2024 
ALLEGRO 

 
 

Grapes varieties :      
 

Rolle            50 % 
Roussanne      45% 
White Carignan  5% 
  

Soil : Schist 
 
Height : 250 to 300 m   
 
 
Wine Process :   
The harvest is handpicked, and is destalked when it arrives  
at the cellar. Skin contact into the pneumatic press during few hours.  
Control of temperature during fermentation at about 15°. 
End of fermentation on fine lies to gives unctuousness… 
Aging is made in tanks. 
 
Tasting :  
Well balanced with law acidity. 
It develops aromas of linden flowers and lemon grass. 
Ideal for drinking with aperitif, poultry in cream sauce,  
grilled fish, goat's cheese… 
 
 
Cellaring : 2/3 years 
 
 
Serving temperature  : 14° 
 

Bottles 75 cl with natural cork 
Boxes : 6 bottles 
 

 
 
 
 

Domaine Ollier-Taillefer 
Françoise, Luc, Florent Ollier - Vignerons à Fos 34320 

Tel : +33 4.67.90.24.59.  
ollier.taillefer@orange.fr      www.olliertaillefer.com 
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