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CERVOLES COLORS BLANC GRAPE Macabeo

Macabeo is Northern Spain's most popular white grape variety, also
Wine Type often seen in southern France's Languedoc. It produces wines of a
) floral, aromatic nature with relatively low acidity, and it is
Vintage particularly resistant to oxidation. It is widely used in Spain's Rioja,

Style (where it is known as Viura) an... Read More

View More Wines With Macabeo Grapes
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Product SKU
TASTING Cervoles Celler Colors Blanc 2024. The Organic Cervoles Blanc is a blend of

Macabeo and Chardonnay grown at 800m altitude from the mountainous
NOTES terrain on the border of Montsant. This wine is aged for 8 months, on the
lees in a mixture of large foudres and new French Oak barrels. Expect

flavours of exotic fruit, pastry and a fascinating minerality.

Food Matches Share This Wine

Scallops wrapped in Bacon, Carpaccio & Grilled Halibut
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