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Creamy and Intense

An iconic white wine from Castell del Remei, harmonious, unctuous, with
notes of white and candied fruit, white flowers, and a refreshing citrus acidity.
Hints of pastry, honey, and toasted notes with a long and sophisticated
aftertaste.

Type of wine: Full-bodied and rich white, fermented and aged in oak.
Grape varieties: Macabeo and Chardonnay.

Origin of the grapes: Sclection of high-altitude vineyards from the Lleida
regions of La Noguera, L'Urgell, and the mountains of Les Garrigues.

Soil type: Clay and silt with intercalations of conglomerate sandstone, limes-
tone, and varying amounts of gravel.

Vineyard altitude: Over 500 meters.

Farming: Certified organic farming (CCPAE). Exclusive use of self-produ-
ced organic fertilizers. Control of the origin of organic matter and of cooking
temperatures. Ploughing between the vines while preserving natural ground
cover.

Winemaking: Fermentation of both varieties starts separately in stainless
steel tanks. Before fermentation is complete, the must is transferred into new
225-liter French oak barrels where fermentation finishes and aging begins.
Malolactic fermentation is not carried out in order to maintain natural acidity.

Aging: Approximately 8 months in 225-liter American oak barrels.
Production: 9,428 bottles (75cl).

Analysis:

Alcohol: 12% vol.

Total acidity: 5.5 g/L

pH: 3.28

Tasting notes: Pale gold with many highlights. Intense, filling the mouth
with creamy sensations ranging from toasted notes and baked apple to fresh
wood shavings, along with buttery and pastry flavors. Unctuous with a long
aftertaste.

Denomination of origin: Costers del Segre.

Awards and recognitions:

Guia Penin’25 2023 vintage 89 points.
Guia del vino cotidiano 2023 vintage Silver medal.
Tim Atkin MW 2022 vintage 91 points.
Vivir el vino’23 2021 vintage 92 points.
Vivir el Vino’22 2019 vintage 90 points.
Guia de vinos y aceites’20 2018 vintage +93 pointes.
Korean Wine Challanged’20 2018 vintage Gold medal.
Guia Pefiin’20 2018 vintage 89 points.
Guia Pefiin’ 19 2016 vintage 89 points.
Vins Gourmets’18 2015 vintage 89 points.
Guia Penin’17 2015 vintage 89 points.
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