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montrubi
Xarel - Loy GENERAL INFORMATION
Xarel - Lo
Vermell This natural white wine is a blend of 70% Xarel-lo
(planted 2019) and 30% Xarel-lo Vermell (planted
2020). The grapes are manually harvested, then
macerated with skins and fermented in stainless steel
— tanks. After separation from the skins, the wine is
‘ aged for three months in concrete tanks. No
clarification, filtration, or added sulfites are used,
PENEDES preserving the wine's nétural expression. Alcohol
content is 1.5% vol.
11.5% ABV TASTING NOTES

On the nose, it is warm and aromatic, with notes of
} quince and wild herbs such as lemon verbena and
‘ mint. The palate is fresh yet umami-rich, finishing
| slightly bitter to maintain tension and complexity.
1 Serving temperature: 10-12°C.
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