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White wine in foudre

Vina Nuria (Algerri) 1,894 bottles
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River stones from the Noguera o P ~
Ribagorcana river with a high Vina Nuria
percentage of sand and gypsum.
Temperature in 2020
Selection of White Grenache Lowest  AVSI2ES  average  AVSI2EE Highest
from our best plot. O O '® '® ')
-4.2°C 8.82C  14.8°C  21.5°C 39.42C
Vineyard planted in 2006 with
Southeast-Northwest Average temperature last 8 years
orientation. . .
Lowest l\ésvr:s S Average h‘{gﬁ:éte Highest
Biodynamic farming. O O O O O
-5.82C 8.4°C  14.4°C  21.1°C 382C
Rainfall in Rainfall last 8
% VARIETIES (1) & VINIFICATION =020 VLIRS
467.3 1/m3 &) 412.6/m3
100% White Grenache from our Direct pressing and racking. 1111 yearly [ yearly
best plot of Vifa Nuria, our Clear must fermentation in a . J
"Grand cru " 2,000 I. Slovenian oak foudre. At
the end of fermentation, the
wine ages on its lees for 12
months in the same container.
ﬁ TASTING (30/08/2022) 7/ PAIRING

Complex mineral notes of dry
stone, on a subtle and luscious
background of freshly peeled
peach and Williams pear. Aniseed
nuances, very spicy.
Undergrowth fresh notes that
recall sliced boletus. As it
breathes, it yields notes of grilled
bread and iodine.

On the palate, very balanced and
fresh acidity, silky peach-skin
tannins, with an extremely
elegant saline touch. Very
persistent finish with memories
of the fruity and mineral notes
that were already present on the
nose. Exquisite and seductive.

Rice and pasta dishes of medium
intensity, particularly spiced or
truffled.

Seafood or intense fish dishes.
Poultry or pork.
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TASTING NOTES
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