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Owner: Nova Caliterra SLU
Winemaker: Luis Otero

Viticulture: Luis Otero — Joan Angel Lliberia
Town Gandesa

Regional appellation:

D.O. Terra Alta

Variety: 100% Garnatxa Blanca

Crop: 2018

Harvest: 28" August till 12" September

Release date: January 2020

Production: 7.000 bot.

Vineyards: 60 years old

Soil: “Panal”-fossilized sand dune-.

Formation: Bush vines

Plantation density: Between 2.500 and 3.000 vines per hectare according to plots
and topography

Sea level: 350 - 400 m

Pruning method: Goblet

Climate:

Microclimate marked by the Mediterranean influence

Rainfall:

400 - 500 mm

Topography:

Semi-terraced slopes and terraces

Vinification:

The grapes are from 60 year-old vines in selected plots with
very low yields of under 2.500kg/ha.

Manual harvesting in 15 kg boxes. Grapes maintained at 0°C
during processing. Manual table selection. Soft destemming
and vinification plot by plot in 500 litres oak barrels.
Naturally settled for 48 hours in order to keep primary
aromas. Controlled fermentation process at constant
temperature of 16°C.

After fermentation the wine ages for 8 months in new 500
litres oak barrels.

Wine Profile:

A 100% White Grenache wines from the oldest vines and the
best plots resulting in a premium Mediterranean wine with
the highest expression and potential of the grape variety.

Tasting Note:

Complex bouquet marked with aromas of white flowers and
aniseed, ripe stone fruit such as apricot, sweet cream and flint.
Potent in the mouth and balanced with a great acidity which
will give the wine a long life. Silky with a very long finish,
featuring rich salty mineral flavours, which will continue to
develop in the years to come.

Recommendations:

Shows its best during the next 5-8 years.




