BLANC 2021

L’EDITION LIMITEE — LIMITED EDITION
Cette gamme de vins en édition limitée est une ode a
=% |’inventivité et a I’esprit de curiosité du Domaine Gayda.

= Inspirée de The Passenger, hymne pop-rock de 1’icone
Iggy Pop, elle affirme son caractére nomade avec un rouge
_ et un blanc totalement éphémeres, issus de parcelles, de
| terroirs, de cépages qui changeront a chaque année.
En Passant revendique cet esprit vagabond sur ses

étiquettes qui évoluent a la maniére d’un story-board, au fil
des millésimes.

This limited edition range is designed as an ode to
Domaine Gayda’s spirit of creativity and inventiveness.
Inspired by The Passenger, the classic pop-rock anthem by
Iggy Pop, its inherently restless character is expressed
through a red and a white wine that are made from a
different vineyard, terroir and grape variety each year,
underscoring its ephemeral nature.

This ‘rolling stone’ concept is clearly mirrored in the
labelling of En Passant with constantly changing imagery
designed as a storyboard, through the vintages.

Appellation / Appellation :
Indication Géographique Protégée - Pays d'Oc

Cépage / Variety : 70% Muscat, 30% Macabeu

Millésime / Vintage : 2021

Vignoble / Vineyard :
Muscat du Roussillon sur argilo calcaire / Clay limestone
Macabeu du Roussillon sur granit / Granite

Procédé de Vinification / Vinification Process :

Raisins d’altitude pressés lentement en grappes entiéres - trés léger débourbage - vinification
sans soufre a basse temperature - elevage sur lies.

Grapes from altitude are pressed slowly in whole bunches - very gentle racking - vinificaton
without sulphur, at low temperature - ageing on lees.

Notre quéte du golt continue a travers ce nouvel
assemblage. On retrouve le Muscat associé au Macabeu
pour encore plus de structure, de gourmandise et toujours
cette belle fraicheur.

Our quest for taste continues through this new blend. Here
we find Muscat associated with Macabeu for even more
structure and richness whilst keeping its pure freshness.

Elevage / Ageing :

Muscat : Cuve inox et amphore

Macabeu : En cuve inox

Muscat : In stainless steel vat and amphora
Macabeu : In stainless steel vat

Date des vendanges / Harvest date :
Du 30 aotit au 20 septembre 2021
30™ August to 20" September 2021

Commentaires / Comments :

16.5/20 “(...) Apricots and white orchard blossoms and that
first sharp-green baby sorrel leaf — this wine tastes like a
gulp of cold spring air complete with blue sky and high,
white, scudding clouds. (...). Lemony bite and a sorbet-
crunch of white grapefruit. Makes me want to go outside

and breathe deeply with my arms flung wide”. Jancis
Robinson (TC), February 2022, En Passant Blanc 2020

90 pts “A clean, fresh and lively white filled with plenty of
ripe stone fruit flavours of apricot and peach combine with
citrus touches and a crisp apple bite alongside hints of
butter pastry and honey. This is enjoyable and good value.”
Decanter (GH) February 2021, En Passant Blanc 2019

“In contrast to the varietal wines, the ‘En Passant’ range is
intended to vary, by variety and blend, each year, with the
colourful artwork telling the story of each vintage. (...) it’s
light and refreshing, with apple blossom, mountain honey,
ripe pear and a dollop of peach melba on the finish. " The
Buyer (DK) February 2021, En Passant Blanc 2019

Plus d’infos /more info: wwwdomainegayda.com

Alcool / Alcohol : pH :
13% 3.27
Acidité totale en H2S04 : in T;;t;zlﬁﬁljlgd .
Teneur en SO2 total ¢ 62 mg/L 150 mg/L 210 mg/L

Level of sulphur :

-~ -~ -

Teneur max vin
blanc conventionnel
Max level for all
white wines

Teneur max vin
blanc biologique
Max level for
organic white wines

En Passant Blanc

Sucres résiduels / Residual Sugar :
<04 g/L
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