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DESCREGUT VERMELL WHITE, ORGANIC

Wine Type White Wine

Vintage 2018

Style Aromatic Whites

Country Spain

Region Southern Spain

Grower Name Celler Can Descregut

Grape Variety

 

Xarel.lo Vermell

Parellada

ABV 11.50

Closure Natural Cork

Allergens Sulphites

Method Organic

Product SKU VERMELL18

TASTING
NOTES

Can Descregut Vermell Organic White 2018. Made from rare Xarel-lo
Vermell Vines planted in 1956, this lovely vintage ferments in stainless
steel, then rests on lees for about 7 months with periodic stirring to build
the texture and depth that this wine showcases. The result is a soft,
rounded palate with saline minerality and a persistent finish that maintains
freshness and aromatic complexity.

Food Matches
Grilled Prawns, Truffle Risotto & Oysters

GROWER Celler Can Descregut

Husband and wife Marc Mila and Arantxa de Cara Insensé bought
and rejuvenated the 19th century farmhouse at Can Descregut, Alt
Penedes in 1990 but it wasn't until 2005 that they began making
their own wine. From the start they have farmed organically,
following biodynamic principles and seeking to m... Read More                                                                                                                              

View More Wines By Celler Can Descregut
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