MontRubi
White

montrubi

GENERAL INFORMATION

Xarel - Lo

This 100% Xarello comes from vineyards planted in
1974 in the Alt Penedés (D.O. Penedés), where
nutrient-poor, calcareous soils at high altitude

provide ideal conditions for this variety. Fermentation
is conducted in stainless steel tanks, with three weeks
of fine lees contact to enhance mouthfeel and texture
while preserving freshness and varietal expression.
Alcohol content is 12% vol.

PENEDES

12% ABV TASTING NOTES
The wine displays a pale yellow colour with bright
reflections. The nose is fresh and aromatic, with sweet
herbal notes and green fennel. On the palate, it is
youthful, crisp, and vibrant, with balanced acidity and

il a clean finish. Food pairings: seafood, grilled fish,
salads, and light pasta dishes. Serving temperature:
8-10°C.
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