EMBRUIX DE VALL LLACH 2020
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The wine was transferred to 225 and 300 litre third and fourth wine barrels of Miguel Hudin 92 pts
ight- and mediumtoasted fi ne-grained new French oak.
Guia Penin 92 pts
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The wine was moved once during the ageing period of 12 months.
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Guia Intervinos 93 pts

N. OF BOTTLES

15.333 0.750| bottles



