
Assembly
Viognier (60%), Marina Rion
(20%), Vidal (20%)

Region:
Catalunya

Appellation:
D.O. Penedès

Wine estate:
Albet i Noya

This wine - one of the first results of the recuperation of old or
forsaken varietals in the region - blends Vidal and Viognier. Its first
vintage was 2002, for the 25th anniversary of the estate, and it was an
immediate success.

Vinification
The Viognier goes into French oak barrels
(new), for 2 to 3 months.

Storage potential
7 years.

To serve
Serve cool (12°C) after decanting.

Trial analysis
This wine needs some time to open itself,
but with some air, it delivers nice fresh, spicy
notes of citrus and herbs, followed by the
typic aromas of the Viognier. The wood, very
well integrated, stays in the background.
Both elegant and complex on the palate,
long, full-bodied but refined. A nice touch of
bitter minerality in the finish.

Description domain

One of Spain's greatest wine success stories. The pioneer of Spanish organic wines is now one of
Catalonia's largest estate. Its range is perfectly balanced, with top cuvées and outstanding
sparkling wines.
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ElBlanc XXV 2014
Albet i Noya - 75 cl.

https://www.labuenavida.be/en/albet-i-noya/elblanc-xxv/p1803

