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LAGRAVERA White with lees Vinya Nuria + Mas La Parra 23.635 bottles

s>>= TERROIR AND VINEYARDS > VINTAGE CONDITIONS
River stones from the Noguera o . N
Ribagorcana river with a high Vinya Nuria
percentage of sand and gypsum.
Temperature in 2021
Vineyard planted in 2006 with Lowest T e GRS Hihes
Southeast—Northwest @ O O O O
orientation. -5,92C 8,32C  14,4°C  21,4°C 39,12C
Biodynamic farming. Average temperature last 8 years
Lowest e Average e Highest
O O O O @)
-5,82C 8,4eC  14,4°C  21,1°C 38,02C
Rainfall in 2021 Rainfall last 8 years
¥ VARIETIES (2) B VINIFICATION
333,4 1/m3 421,81/m3
81% White grenache 100% stainless steel. Separate 9 [t vearly [ vearly
19% Sauvignon blanc fermentation of the varieties
with wild yeasts. Matured on its -~ ~
lees for 5 months before being Mas La Parra
bottled. Aged in the bottle before
release. Temperature in 2021
Lowest jiiees Average o Highest
@ O O O O
-5,22C 9,1eC  14,6°C  20,7°C 39,12C
ﬁ TASTING (16/12/22) / PAIRING
Average temperature last 8 years
Aromas of yellow stone fruit, Wine to be enjoyed by the glass Lowest fomes: Average iapest Highest
pear and apple with a bouquet of N 8ood company. It goes well O O O O O
white flowers. Fresh citrus and with vegetables, rice dishes and -4,7°C 9,0:C  146eC  20,7°C 37,6°C
fennel notes appear as the wine light pastas. Great pairing with
breathes. The palate is round, Aslan cuisine, espeCIally sushi Rainfall in 2021 Rainfall last 8 years
fresh and mineral with a saline o &
finish that invites for a second @ \@ & A 330,7 I/m3 Q 403,5 |/m3
glass. — B M vearly M vearly

Vegetables Fish Seafood Pasta \ J
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LAGRAVERA White with lees Vinya Nuria + Mas La Parra 12.247 bottles

TASTING NOTES

1 2 3 4 5 REMARKS

Colour ] O O O O
Aroma 0 O O O O
Mouth |:| |:| |:| |:| |:|
lzl;f;l\:;:“::’fefizn(s tl::r natumless
S A Harmony O O O O O

TENOMIRACIS " BRIGEN
ALE. 13% BY-VOL. 750 04V
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Serra Llarga

Noguera Ribagorganay

Date:




