AIGUA DE LLUM DE VALL LLACH 201/

VINIFICATION ANALYSYS
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509 of the Viognier is fermented in a
300 litre oak barrel. The rest of the September 2018.
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Guia Pefin 92 pts
AGEING

Wine Spectator 91pts

18 wine was transterred to the same 300 litre barrels of new French oak used
for fermentation. The wine was kept in barrels during the ageing process of 4

months.

N. OF BOTTLES

745 0,750 litre bottles in 4-bottle cases.



