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O1. ORIGIN

Brut Nature

The finest Xarel'lo and Pinot Noir grapes from the Espiells estate, together with a small
percentage of Garnacha Tinta from Mediona, shape Reserva de la Familia Rosé: the sparkling
wine that reinterprets our most iconic label through a rosé expression. A clear commitment
to Xarello, an essential grape variety for long-aged sparkling wines.

02. VITICULTURE

Estate-owned organic vineyards integrated
with forests and natural borders that
enhance biodiversity and ecosystem
balance.

We care for our vines using regenerative
and precision viticulture techniques, and
we practice respectful pruning, favouring
low yields in order to enhance vineyard
health and longevity. Biological controls and
parcel-by-parcel monitoring are carried out
throughout the growing season.

04. 2022 VINTAGE

The 2022 vintage was marked by a warm
and dry climate, within the context of
the second consecutive year of drought
region. Limited
throughout much of the growing cycle
naturally reduced vineyard yields, favouring
greater concentration and expression in the
grapes. The rains that arrived in September,
although moderate, proved especially
beneficial in achieving the final balance of
ripeness. These conditions resulted in an
excellent harvest.

in the Penedes rainfall

05. WINEMAKING

Hand-harvested, the winemaking process
began with a gentle pressing of the
destemmed grapes, yielding a moderate
extraction of the finest free-run juice. In
the 2022 vintage, the optimal ripening
conditions of the Pinot Noir allowed for a
brief cold maceration with the skins before
pressing. This encouraged greater aromatic
extraction and naturally provided a slightly
deeper hue compared to the 2021 vintage.

Cold static settling. First fermentation of
the three varieties together in stainless
steel tanks at controlled temperature.
in bottle through
the addition of concentrated grape must.
Minimum ageing of 30 months in bottle and
no dosage liqueur added at disgorgement.

Second fermentation

05. TASTING NOTES

Appearance: Beautiful pale salmon colour
with a fine and persistent effervescence.

Nose: Complex and expressive, with
prominent aromas of wild strawberry
complemented by subtle violet notes and
delicate hints of freshly baked toasted

bread.

Palate: Fresh and elegant from the outset,
with a fine, lively and perfectly integrated
mousse that brings energy and fluidity to
the wine. Its delicate salinity and long finish
reinforce the sophisticated and precise
character of this Brut Nature.

VARIETIES VINIFICATION AGEING DOSAGE ABV TIRAGE

75% Xarel-lo Traditional +30 months Brut Nature 12% June 2023

20% Pinot Noir method

5% Garnacha Tinta
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