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EESSENTIAL
XAREL:LO 2021

Reserva Brut

O1. ORIGIN

Crafted from Xarel-lo grapes grown in our Espiells vineyards. Located in the Alt Penedes
region, at the foothills of the Montserrat mountain, these plots are situated at altitudes of

180-250m above sea level. The soils are loamy-limestone, low in organic matter, and well-
drained, making them ideal for balancing vine vigour and producing outstanding wines.
Why Xarel'lo? Because it is the key grape for long-aged sparkling wines in the Penedes.

02. VITICULTURE

Our organically cultivated vineyards are
integrated with surrounding forests and
hedgerows, promoting biodiversity and a
natural balance. We apply regenerative
and precision viticulture techniques and
practice respectful pruning to ensure low
yields, prioritising the health and longevity
of the vines.

04. 2021 VINTAGE

The 2021 vintage marked the beginning of
the current drought cycle, with dry and
warm conditions prevailing. Water reserves
accumulated in previous years enabled
the vines to withstand these challenges,
producing wines with exceptional fruit
character, intense aromatics, and notable
ageing potential. These wines are elegant
and complex, evolving beautifully over time
to satisfy even the most discerning palates.

03. WINEMAKING

This sparkling wine is made from whole-
cluster Xarello grapes, gently pressed
to obtain the free-run juice. The must
is then clarified through static settling at
low temperatures to remove impurities
before the first fermentation, which
takes place in stainless steel tanks. A
malolactic fermentation follows, which
helps to balance the acidity and enhance
the wine’s creaminess. The wine s
aged for two months on its lees before
undergoing a second fermentation in
the bottle, using concentrated grape
must and selected yeasts.

05. TASTING NOTES

This sparkling wine is presented in a
delicate pale-yellow colour with golden
highlights. Its character reveals aromas of
white fruits and flowers, complemented
by hints of fennel and subtle notes of
lightly toasted bread and nuts. The
varietal profile stands out for its dry,
serious, and elegant nature. On the
palate, it is well-balanced, with fine,
perfectly integrated bubbles.

VARIETIES VINIFICATION MINIMUM AGING DOSAGE TIRAGE ABV

100% Xarel-lo  Traditional 25 months Brut January 2023 12%
method

VINEYARDS SOIL VINTAGE VITICULTURE

Espiells Loamy 2021 Ecological

limestone

Certification
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