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LAGRAVERA

LAGRAVERA NATURAL WHITE

White — Orange, no added sulfites

PLOT WINE

Vina Nuria (Algerri)

>= TERROIR & VINEYARD

River stones from the Noguera
Ribagorcana river with a high
percentage of sand and gypsum.

Selection of White Grenache
from our best plot.

Vineyard planted in 2006 with
Southeast—-Northwest
orientation.

Biodynamic farming.

% VARIETIES (1)

100% White Grenache from a
single plot

@ VINIFICATION

Direct pressing of 2/3 of the
skins. Fermentation with wild
yeasts of this cloudy must with
the rest of the skins and a small
part of the stems. Natural
malolactic fermentation,
followed by ageing on lees for 2
months.

2.352 bottles

> VINTAGE CONDITIONS
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F TASTING (22/12/2022)

Slightly cloudy wild white colour.
On aeration it shows aromas of
camomile, fennel, fresh grass
and resin, then green apple and
citrus and bergamot peel.

On the palate, it reveals a hint
of candied citrus and a lasting
acidic vibrancy.

Fibrous and crisp texture, thanks
to the maceration in skins and
stems, combined in a fantastic
balance between an orange style
and a traditional white.

Very fresh, creamy and saline
finish.

7/ PAIRINGS

Rice and pasta dishes of medium
intensity, especially with fish or
seafood.

Seafood or fish.

Mild white meats.
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Seafood Fish White meat Rice
dishes
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TASTING NOTES
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