Essential Xarel-lo pays tribute to the most
distinctive variety of El Penedés, the
essence of who we are. It brings together
our passion for viticulture, which has run
through our veins since 1796, and our love
affair with the xarel-lo, a grape that means
so much to us.

To make this espumoso, we select the
freshest xarel-lo grapes that will go into
this sparkling wine from our estates in
Espiells and Can Rius and vineyards that
we select from our winegrowers, people
who, like us, have been tied to the land for
decades. With this xarel-lo we showcase
the value of our wine-growing heritage in
El Penedés with a wine that is worthy of its
origins, a wine that is sincere, honest and
approachable.
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The xarel-lo grapes are fermented in
stainless steel vats. After malolactic
fermentation, they are subject to a coupage
in search of the base wines that best
express the freshness and liveliness that we
always pursue in this sparkling wine.

Balance and elegance, as always, are key.
After the second fermentation in the bottle,
it is time for the ageing process to ensure
the refreshing fullness that showcases the
very best of the fruit.

To achieve this, at least twenty-four months
of rest, silence and peace and quiet in

our cellars are required. Then it’s time

to uncork a bottle and turn an informal
occasion into an unforgettable one.

Technical information

Variety: Xarel-lo

Ageing: 24 months

Dosage: Brut

ABV: 12%

AT (tartaric): 5.8 g/I.

Residual sugar: 9.7 g/I.

Serving temperature: 7°C-8°C

Its fine, seemingly endless bubbles form
a cascade of wild aromas, of fennel,
rosemary and thyme, taking you through
a forest full of suggestions of white fruit
and toasted bread to add brush strokes
of colour to this Mediterranean palette.
Creamy and gentle, lively and restless

in the mouth, this is a fresh, seductively
balanced and charmingly simple wine.

An excellent evening and party drink,
Essential Xarello is also a chic complement
to an informal get-together, a weekend
breakfast or a picnic by the beach as the
sun begins to set. Pair it with a Scottish
salmon poke bowl, a roast beef brioche
with apple or basmati rice with seasonal
vegetables and raisins.
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