
WHITE WINE

 FINE EXEMPLE OF OUR VERSATILE EXPERTISE 

MEDALS AND DISTINCTIONSRECIPE IDEAS

Veal cutlet with potato cream sauce

Fettuccine with creamed mushrooms, cider, chives and parmesan

BRONZE, Finger Lakes International Wine Competition, 2015
International competition involving more than 3500 wines from twenty 
different countries.

Assembly of Frontenac Blanc, Frontenac Gris and St-Pépin.

Deep straw yellow colour.

Expressive bouquet releasing notes of ripe white flesh fruits, exotic fruits,  
subtle floral notes.

Pleasantly fresh, ample texture ending in a slight persistent finish.

Serve as an aperitif, or with fish, white meats and cheeses.

Cool between 10° to 12°C

12.5% alcohol by volume.

Domaine Labranche starts with the story of the Desgroseilliers 
family, fueled by the daily passion and fun as eight generations 
worked the land of Quebec’s Roussillon region.

The family members have the true character of their proud 
ancestor Médard Chouart des Groseilliers, an adventurer with 
legendary bravery, a trapper and reckless traveler. He led the 
first ship that reached Hudson Bay by the northern sea routes. 
Back from this successful mission in 1670, he was instrumental 
in creating the Hudson Bay Company.

After the British conquest in 1772, Joseph Prosper, great-
grandson of Médard, moved his family close to St. Isidore 
where now, much like the first settlers, he devoted himself 
passionately to agriculture.

Over the generations, the Desgroseilliers family diversified its 
agricultural activities to share the fruits of their labour with 
the general public. In the 1920s, in every spring, Willie tapped 
maple trees located on his land to produce maple syrup for his 
family and some grocery stores in Montreal. The maple business 
became so big that Willie built a small shack in the middle of 
the sugar bush, a friendly gathering place in which to receive 
family and friends. This is the spirit that still persists today, at 
the Labranche sugar shack.
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