
Raimat
Chardonnay

The Facts
COUNTRY: Spain
REGION: Catalunya
APPELLATION: Costers del Segre
CEPAGE: 100% Chardonnay
WINEMAKING: The Chardonnay grapes were harvested in three phases: the
first with a potential alcohol level of 12%, the second with 13% and the third
with potential alcohol of 14%. The harvest took place at night, taking
advantage of the lowest temperatures to preserve the primary aromas and
avoid unwanted oxidation. The grapes were pressed immediately and then

natural clarification was carried out at low temperatures over 24-48h. Once the
must was clean, it was racked to a stainless steel tank with a cooling system to

undergo fermentation at a controlled temperature of 16-18ºC. Once alcoholic
fermentation had finished, the wine was stored in tanks, avoiding oxidation,

until the moment of bottling. Thanks to the possibility of being able to harvest in
a staggered way, different styles of Chardonnay were created.
ALCOHOL BY VOLUME: 13.0%

The Story
The history of Raimat dates back to 1914, when Manuel Raventós i
Domènech acquired some arid and infertile land in a unique setting,
to transform it into what today consists of 3,000 hectares of 100%
certified organic vineyards. Raimat is the expression of the wines of
Lleida, a region recognized for the quality of its fruit, where the
continentality of its climate allows the grapes from this estate to
produce intense and flavorful wines. The winery has been a pioneer
in cultivation and enological technologies, with a strong commitment
to sustainable viticulture and respect for the land and the
environment.

Sustainable winery for over 100 years

The Adjectives
OVERALL: Intensely aromatic, full-bodied wine.
AROMAS / FLAVORS: Aromas of grapefruit and lychees, with
subtle notes of tropical fruit intertwined with citrus notes.
MOUTHFEEL: The volume, acidity and length are in perfect balance.

The Selling Points
Made with organic grapes.
SUSTAINABILITY: Certified Organic, Vegan
PAIRINGS: Dishes that contain white meats, fish, seafood, rice,
pasta and salads.
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