Solera late harvest

PLOT WINE

~—

LAGRAVERA

Sweet White with Solera

>= TERROIR AND VINEYARDS

Vina Nuria (Algerri) 890 bottles

> VINTAGE CONDITIONS

River stones from the Noguera /Viﬁa Ndria h
Ribagorcana river with a high
percentage of sand and gypsum.
Selected from the best plot of LAOV\VI::age Ei[?ggerii: Iiys:ajeyeazhest
— White Grenache. fowest nighest
‘\ Vineyard planted in 2006 with O O O O O
‘ Southeast—-Northwest -5.82C 8.4°C  14.4°C  21.1°C 382C
orientation.
Biodynamic farming. Rainfall in Rainfall last 8
2019 years
\ ¢ 467,31/m3 <) 412,6/m3
\ HH yearly i yearly

& VARIETIES (1) B VINIFICATION

100% White Grenache We bring raisined grapes into the

overripened on the vines winery and carry out a partial \ J
fermentation, leaving part of the
natural sugar in the grapes.
We then age the wine in a
dynamic system of criadera and
solera.

\. F TASTING (2/2/2023) / PAIRING
Beautiful amber colour, a sign of %wee‘c aﬂéj saline at the sz[ame Sl iRelish relec:
A oxidative ageing. Ime, producing a magica
Onra o & balance, which invites to drink Oven baked poultry.

an fardana

Complex notes of quince, dried
apricots, honey, sultanas and
flowers, combined with candied
orange rind and oxidative notes
of hazelnuts.

and does not cloy.

Flowing finish with notes of dried
fruits and dried apricots.

Desserts.

8 & Q)

Cheese Poultry

Desserts
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LAGRAVERA Sweet White with Solera Vina Nuria (Algerri) 890 bottles

TASTING NOTES
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Serra Llarga

Noguera Ribagorgana
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