celler(&‘dordi Miro

Corbera dEbre

Serie 6 2023

VINTAGE HARVEST:

2023 Hand-pick ed

AREA: ENTRY TO THE WINERY:

D.O. TerraAlta (Catalonia, Spain) Small destemmer

GRAPE VARIETIES: CONTROL OF MATURATION:
Parellada Tasting and analytical (control of

weight, % vol. potential and acidity)

NUTRITIONAL INFORMATION:
261,59 kJ / 62,48 kcal PRODUCTION:
2.130 botl es of 750ml

%VOL LOT BOTTLII NG DATE
11,0% L-2409 09/01/2024

ELABORATION:

The wine comes onto the market after spending 6 months in the winery,
during which it has had di erent processes. Fermentation of Parellada in
stainless steel tanks and intense lees work for 4 months.
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Matured on lees We recommend Crop Hand-pic ked Low pr oducti on
tasting it at of dry land vine yards, below
10°C 50% of the

authorized
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