
Naturalment Blanc 2023

VINTAGE
2023

AREA:
D.O. Terra Alta (Catalonia, Spain)

GRAPE VARIETIES:
100% White grenache,

NUTRITIONAL INFORMATION:
321,04 kJ / 76,68 kcal

ELABORATION:

A week before the harvest a pied de cuve is prepared in the vineyard, 
letting the wild yeast reproduce. When the grapes enter the winery, they 
are left in contact with the skins at a low temperature for 24h. Afterwards 
it is pressed and inoculated with the pied de cuve. The fermentation is 

HARVEST:
Hand-picked

ENTRY TO THE WINERY:
Small destemmer

CONTROL OF MATURATION:
Tasting and analytical (control of 
weight, % vol. potential and acidity)

PRODUCTION:
5.330 bottles of 750ml

TASTING NOTE:

Interesting, slightly color between amber and pinky. Nose a bit phenolic, 
yet clean and precise. Firm on the palate with tannins and a balanced 
acidity level. Complex with some yellow apple, a zesty and mineral charac-

well-dosed tannins make you want to take another sip.
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