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DATA

Harvest: End of September

Bottled: April 2021

Serving Temperature: 10 - 12°C
Production: 1.000 bottles of 75cl
Alcoholic strength: 13% vol.

Aging: 12 months in French Oak barrels.

HARVEST 2020

The 2020 harvest was especially long. In this sense, both
the early start in some vineyards, as the stop forced by
the rainfall recorded during the harvest and the subse-
quent rebalancing of the berries were crucially important.

Rainy winter followed by a dry summer and excessive
heat on many summer days. As things stand, the month
of September arrived with heterogeneity, that is, it was
necessary to pay special attention to the time of the
harvest in each specific plot.
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TASTING NOTLES

It has a clean and bright colour, with slightly straw tones.
Intense on the nose, fragrant, reminiscent of almond
trees in bloom. In the mouth it is fresh, very unctuous,
with a pleasant texture. Its natural acidity and volume
give us a refreshing sensation that invites us to drink.
Adequate structure and balance.

PAIRING

Pairs perfectly with fatty fish, such as turbot or sea
bream. Perfect with fresh grilled foie and all bird stews.

AVAILABLE FORMATS AVAILABLE VINTAGES

2020 and 2021

18L 120 6L 3L 150 0750 0375L



