
CA N’ESTRUC • CA N’ESTRUC BLANC
“Bright pale yellow. Intense and fragrant aromas in the nose. Aromas of white flowers 
accompanied by a charming touch of talcum powder with the freshness of citrus, oranges, 
peaches, red apples and slightly shortbread notes. Floral fragrances at the end.”

TYPE  

WHITE CATALUNYA
 LOCATION

ESPARRAGUERA, BARCELONA. CATALUNYA, SPAIN

VINEYARD
Grape Varieties: Xarel-lo, Macabeu, Muscat, Garnatxa Blanca, 
Chardonnay
Vins Age: 40 to 50 years
Elevation: 615 ft
Soil: Sandy frank soil
Climate: Mediterranean
Harvest: By hand

WINEMAKING
Winemaker: Francisco Martí Badía
Fermentation: In controlled temperature 2,500 liter stainless 
steel vats
Maturation: In stainless steel

WINE
Alcohol:  12.5 %
Production: 9,100 cases 

PITCH
• Organic 
• Pretty aromas (Muscat) but dry
• Mellow, mild and fresh
• Great with food, especially salty and appetizers
• Everybody will like it

TASTE
Intense and fragrant aromas in the nose. Tasty, large, smooth 
and slightly saline. Floral fragances at the end. Notes of peach, 
pear, melon and citrus. Fresh and clean.

THINK
Pinot Grigio, Riesling, Chenin Blanc, Vouvray
    
AWARDS AND RATINGS
Guía Peñín: 89 (2013), 88 (2012), 89 (2011), 91 (2010)
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