AIGUA DE LLUM DE VALL LLACH 2019

VINIFICATION ANALYSYS
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tanks, as is also the case with the other
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petween 12 and 15°C with daily batonnage
The wine was transferred to the same 300 litre barrels of ne rench oak used
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825 0.750 litre bottles in 4-Doftle cases.

Celler Vall Llach Carrer Pont, 9 43739 Porrera (Tarragona) Catalunya, Spain



