EMBRUIX DE VALL LLACH 2018

VINIFICATION ANALYSIS

. and 5,000 litre stainless steel tank -
b - N
emoruix PH 3,69
7 o
¢ 17 days of fermentacion at a temperature
T —— L varmar TE amA 30 9 wanth Ao
L= —_— =) i d

2018

gedfe g gentie remontage.
T e L L N B B
mny 20203 January, February, March 202
Parrarn .
12 days of post-fermentation maceratio
. .
,—; followed by gentle pressing
Z VARIETIES
- — I - - - C i -
| QlaCtic Te 2Ntation, U dInias — _
A
2% lagrnacne
| . ¥ A cteal tank
i '|E|\J': H"‘-.""l ﬂ_..- SLEE! Lanks i g Cvir o
£ -..
- s
2 2riot
5 -] e
2 =
AGEING
=l at S5 T
-t — - - L = At

e wine was transterred to 225 and 300 litre third and tourth wine barrels of
oh ediumtoasted fi ne-grained new French o SCORE
The = S moved o = l e dFeing pear ) P L

Guia Pefin 01 pts

Miquel Hudin 90pts



