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GRAPE VARIETIES: 50% Xarel·lo,
30% Macabeu, 20% Parellada 
SUGARS: 5 g/l
AGEING: More than 12 months
ALCOHOL CONTENT: 11.5% vol.

VITICULTURE:
We use grapes from Cal Cassanyes, our single 
vineyard estate situated at 150 metres above 
sea level. �e soils here are predominantly 
poor, chalky clay-loam with some 
sandy-loam. 
Organic viticulture.

PRODUCTION:
Fermentation at low temperature to preserve 
the varietal aromas.  Careful coupage to 
obtain a fresh, well-balanced wine.  
Minimum ageing of 12 months in bottle. 
Clari�cation (riddling) process in pupitres 
(riddling racks). 

BRUT CUVÉE SPECIAL

PLANA GRAN
Macabeu
1985 · 8 Ha

EL MORO
Xarel·lo
1992 · 3 Ha

LES OLIVERES
Macabeu
1994 · 2,4 Ha

PLANA BLANCA
Xarel·lo
1995 · 2,5 Ha


