
R O U S S I L L O N · S O U T H O F F R A N C E

Félicette was the first cat ever sent to space, leaving on a French 

rocket, in 1963. A small feline pioneer with serious star power. That 

spirit of curiosity, adventure, and just a little mischief runs through 

the whole range.

Made in the sun-drenched Roussillon, Félicette is built around 
Grenache seen from a fresh angle: bright, modern wines with a 
Mediterranean pulse and plenty of personality. Familiar grapes, new 
orbits.

Curious wines for

curious humans.

P O R T F O L I O O V E R V I E W · 2 0 2 5  V I N T A G E

T E R R E S  F I D È L E S



The Félicette Range L E S G R E N A C H E S · 3 WINES

G R E N A C H E  N O I R
C O S M I C  ·  J U I C Y  ·  S M O O T H

B O D Y

A C I D I T Y

TA N N I N

R E D  F R U I T

JU IC INESS

S P I C E

Bright · Juicy · Easy-Going

A P P E L L AT I O N

IGP Côtes Catalanes, Roussillon

VA R I E TA L

100% Grenache Noir

A cosmic explosion of strawberry, raspberry and cherry. Soft tannins give it 
a zero-gravity glide across the palate, with juicy red fruit, bright lift and a 
finish that trails like a comet.

W I N E M A K I N G

Destemmed and lightly crushed; delicate extraction through gentle pump-
overs; temperature-controlled fermentation. No oak.

F O O D

Tomato pasta, grilled veg, roast chicken, burgers.

A L C O H O L 13.5%  ·  A G I N G Tank only

G R E N A C H E  R O S É
B R I G H T  ·  P A L E  ·  W I N D - C O O L E D

B O D Y

A C I D I T Y

S A L I N I T Y

R E D  F R U I T

F L O R A L

C I T R U S

Playful · Crisp · Sun-Kissed

A P P E L L AT I O N

IGP Côtes Catalanes, Roussillon

VA R I E TA L

100% Grenache (Rosé)

Your personal rocket to the sun. Wild strawberry and rose petals on the nose; a

meteor shower of raspberry and citrus on the palate, propelled by mouth-

watering acidity.

W I N E M A K I N G

Direct-pressed; cool fermentation in stainless steel. No oak.

F O O D

Aperitif, grilled prawns, niçoise salad, charcuterie.

A L C O H O L  13%  ·  A G I N G  Tank only

G R E N A C H E  B L A N C
T E X T U R E D  ·  S A L I N E  ·  L I F T E D

B O D Y

A C I D I T Y

M I N E R A L I T Y

S T O N E  F R U I T

C I T R U S

F L O R A L

Full · Creamy · Mineral

A P P E L L AT I O N

IGP Côtes Catalanes, Roussillon

VA R I E TA L

100% Grenache Blanc

Countdown to a floral bouquet, then a palate explosion of ripe peach, apricot 
and citrus orbiting a creamy core. Subtle space-dust minerality. This cat will 
leave you seeing stars.

W I N E M A K I N G

Gentle press; cool fermentation; short lees contact. No oak.

F O O D

Grilled fish, roast chicken, soft cheeses, vegetable tarts.

A L C O H O L 13%  ·  A G I N G Tank, on fine lees



Into Uncharted Territory L E S C U R I O S I T É S · 2 WINES

L I G H T  S P E E D
L I G H T  R E D  ·  C O - F E R M E N T E D  ·  C H I L L A B L E

B O D Y

A C I D I T Y

TA N N I N

R E D  F R U I T

JU IC INESS

C H I L L FA C T O R

Crunchy · Featherweight · Electric

A P P E L L AT I O N

IGP Côtes Catalanes, Roussillon

VA R I E TA L

70% Grenache Noir · 20% Macabeu · 10% Grenache Gris

An epic light red bursting with fresh strawberry and ripe cherry. Pop it in the cryo-chamber for a few quick minutes and 
this being from beyond is ready to be enjoyed. Lightly chill for a deep-space thrill.

W I N E M A K I N G

Co-fermented near Maury. 3-day skin maceration, pressed off to finish fermentation. No oak.

F O O D

Pizza, grilled sausages, tapas, anything shareable.

A L C O H O L 12%  ·  S E R V E Lightly chilled (12°C)

F I R S T  C O N T A C T
S K I N - C O N T A C T  ·  O R A N G E  ·  A R O M A T I C

B O D Y

A C I D I T Y

T E X T U R E

A R O M AT I C

C I T R U S  P E E L

S P I C E

Aromatic · Textured · A Conversation-Starter

A P P E L L AT I O N

IGP Côtes Catalanes, Roussillon

VA R I E TA L

70% Muscat · 30% Grenache Gris

Bright zest of citrus peel up front; as it warms, complexities unfurl like a cat stretching in the sun revealing an interplay 

of floral and spice notes, finishing vibrant and fresh.

W I N E M A K I N G

Co-fermented; 19-day skin maceration with daily pump-overs; pressed and settled before bottling. No oak.

F O O D

Mezze, tagines, aged cheeses, roasted cauliflower, herb-driven Mediterranean cooking.

A L C O H O L 12%  ·  S E R V E Chilled (10°C), warming in glass



B O L D L Y  G O I N G  W H E R E  N O  W I N E  H A S  G O N E  B E F O R E .

Serious about wine. 
Not so serious about 
the rest.
Félicette is the work of three friends in the Roussillon, 
guided by Fergal Tynan MW's lifelong love of Grenache. It 
started as an exploration: could we make the most fun, 
approachable Grenache-based wines out there? The 
Roussillon was the perfect place to touch down. Since 
then the range has ventured into uncharted territories, all 
built around one principle: make out-of-the-ordinary wines 
that are fun, inviting, and meant to be shared.

P R O D U C E D B Y

Terres  Fidèles
Roussi l lon,  France

F O L L O W

fe l icet tewines.com
@fel icet tewines

C O N T A C T

bonjour@fel icet tewines.com
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