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APPELLATION: renedss
BLEND: xarel-io (60%). Macabeo (30%) and Parellada (10%)

WINEMAKER: cuim via

VINEYARD:

Grapes are sourced from 30 to 66 year old vineyards, with altitudes ranging from
50 metres (for the Macabeo) to 700 metres above sea level (for the Parellada).
Soils are of granitic and clay origin. Climate is Mediterranean semi-arid, with
varying microclimates depending on altitude.

VITICULTURE:

Viticulture is traditional.

WINEMAKING:

Grapes are manually harvested and undergo pre-fermentative maceration during
two hours before fermentation of base wine. Second fermentation occurs in
bottle, at 13 to 15 degrees, for 15 months. Wine rests on its lees for 9 to 12
months, and is then riddled during 72 hours using a Giropalette machine. No
dosage is added after the disgorgement.

TASTING NOTES:

Fresh, versatile and outstanding value. White
fruits, brioche, mineral, and floral notes lead to
a vinous, surprisingly sophisticated, dry Cava

with excellent concentration and length.

WEBSITE: http://vilaviniteca.es

This wine is not suitable for vegans and vegetarians.




