
After celebrating its 40th vintage, Classic, Domaine Tariquet’s historical and 
emblematic dry white wine, transforms itself by becoming more premium 
and differentiating starting from the 2022 vintage.

The blend strongly evolves to offer more complexity, structure, length on 
the palate, aromatic strength, elegance, and personality, while preserving 
its refreshing and light character. The alcohol degree goes up from 10.5% 
to 11%.

The dry Gros Manseng now becomes the main grape variety (32%),  
Ugni blanc keeps a prominent place (25%), followed by Colombard (20%) 
and Sauvignon (15%). Chardonnay with 5% and Chenin with 3% invite 
themselves into the final blend providing it with unprecedented typicity 
and originality.

2022 vintage,
a new blend of 6 grape varieties

The pleasure of the gustatory experience is part of a moderate consumption.



Concerned about protecting the environment, the estate is certified ISO 14001:2015 (environmental management) and 
HVE (High Environmental Value). Domaine Tariquet has been conducting a sustainable and committed viticulture 
since the beginning of the 90s with the aim of protecting the life of the soils and obtaining an optimal quality of grapes.  
Domaine Tariquet was evaluated on the CSR (Corporate Social Responsibility) Commitment label in June 2021 and 
obtained, from the first audit, the ‘Confirmed’ status, third best ranking out of the existing four.

 IN ALL ITS SHAPES

Classic is available in 37,5 cl half bottle, 75 cl bottle 
with cork or screw cap, 150 cl magnum, and now 
also in 3L vintage-dated cubic BIB.

APERITIF AND STARTERS
Oysters, razor shells, crab claw salad, tuna tartare, sea bream ceviche, salmon or beef carpaccio, marinated 
peppers, duck rillettes, black pork ham.

CHEESE
Fresh goat cheese, Saint-Marcellin, Appenzeller.

DESSERTS
Lemon sorbet, canelés, an apple-pear crumble.

Like all the wines and Bas-Armagnacs from Domaine Tariquet, Classic is suitable for vegans.

MAIN COURSES
Grilled langoustines, sushi and sashimi, chipirones a la plancha, sole meunière, seasonal salads, crunchy 
stir-fried vegetables, a risotto with scallops, a duck tartare.


