Pale straw in color, with a dry, minimal
nose, and small concentrated bubbles.
On the palate it is dry, with notes of
green apple and dtrus; perfect for
celebrating with friends, or as an aperitif.
Methode Champenoise with 14 months
of bottle aging. The grape vanetals are
Parellada, Macabeo and Xarel.lo.

Pale straw in color, with a dry, minimal
nose, and small concentrated bubbles.
On the palate it is dry, with notes of
green apple and citrus; perfect for
celebrating with friends, or as an aperitif.
Methode Champenoise with 14 months
of bottle aging. The grape varietals are
Parellada, Macabeo and Xarel.lo.

Pale straw in color, with a dry, minimal
nose, and small concentrated bubbles.
On the palate it is dry, with notes of
green apple and citrus; perfect for
celebrating with friends, or as an aperitif.
Methode Champenoise with 14 months
of bottle aging. The grape vanetals are
Parellada, Macabeo and Xarel.lo.

Pale straw in color, with a dry, minimal
nose, and small concentrated bubbles.
On the palate it is dry, with notes of
green apple and citrus; perfect for
celebrating with friends, or as an aperitif.
Methode Champenoise with 14 months
of bottle aging. The grape varietals are
Parellada, Macabeo and Xarel.lo.

Pale straw in color, with a dry, minimal
nose, and small concentrated bubbles.
On the palate it is dry, with notes of
green apple and citrus; perfect for
celebrating with friends, or as an aperitif.
Methode Champenoise with 14 months
of bottle aging. The grape varietals are
Parellada, Macabeo and Xarel.lo.

Pale straw in color, with a dry, minimal
nose, and small concentrated bubbles.
On the palate it is dry, with notes of
green apple and citrus; perfect for
celebrating with friends, or as an aperitif.
Methode Champenoise with 14 months
of bottle aging. The grape vanetals are
Parellada, Macabeo and Xarel.lo.

Pale straw in color, with a dry, minimal
nose, and small concentrated bubbles.
On the palate it is dry, with notes of
green apple and citrus; perfect for
celebrating with friends, or as an aperitif.
Methode Champenoise with 14 months
of bottle aging. The grape varietals are
Parellada, Macabeo and Xarel.lo.

Pale straw in color, with a dry, minimal
nose, and small concentrated bubbles.
On the palate it is dry, with notes of
green apple and citrus; perfect for
celebrating with friends, or as an aperitif.
Methode Champenoise with 14 months
of bottle aging. The grape varietals are
Parellada, Macabeo and Xarel.lo.




