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TASTING NOTES:
e Lively and delicate

e : Wild fruit, citrus, with
the typical notes of
aromatic Mediterranean
herbs such as fennel.

* Mature and with great
freshness
50% Xarel-lo
<% 34% Macabeo
9% Parellada
7% Monastrell

Certified Organic,
Vegan
! 95pts Decanter
serendipity

RAVENTOS i BLANC
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