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VINTAGE
2023

AREA:
Without D.O. Terra Alta
(Catalonia, Spain)

GRAPE VARIETIES:

NUTRITIONAL INFORMATION:
597,21 kJ / 142,64 kcal

ELABORATION:

The grapes are harvested early on and spread out on “straw mats” for 

prepared in the vineyard using the grapes’ wild yeast. The raisins are 

HARVEST:

ENTRY TO THE WINERY:
Small destemmer

CONTROL OF MATURATION:

PRODUCTION:
829 bottles of 500ml

TASTING NOTE:

-

Low production
vineyards, below

50% of the
authorized 

Hand-picked Reserve from
the Biosphere

Suitable for
vegans

Low sulfur level,
below 50%

of the authorized to
organic wines 

Crop
of dry land

No
aging

We recommend
tasting it at 

10ºC

SO2 V
E

G
AN  F RIEND

LY
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Spontanious
fermentation 

Starter in
the vinyeard 

Wild
yeast

pc

%VOL
18,0%

BOTTLIING DATE
17/01/2024

RESIDUAL SUGAR
79,6 g/L

LOT
L-24T1


