
TECHNICAL SHEET OF THE WINE

Varieties: White Grenache 13%vol

Winemaking:  Low temperature maceration of the pulp with daily homogenization.

Fermentation at controlled temperature (15-17 ºC)   

Tasting notes:Yellow color with green reflections, bright and crisp. Intense aromas of white fruit.
  Fresh and voluminous with hints of anise and citrus at the end of the mouth.

Food maching: White meats, fish, seafood, selection of cheeses.

 ERIÇÓ '21 
          Siurana d’Empordà

          Alkaline, loamy texture and argillaceous 

White Grenache

2002 

Espalier

TECHNICAL SHEET OF THE VINEYARD

Situation of the vineyard: 

Soil Type:

Varieties:

Year of planting:

Training system: 

Plantation framework: 

Pruning:

Harverst:

2x1

Doble Guyot 

Manual




