
P A R C E R E S  X A R E L · L O  

Wine type: Green White

Varieties: 100% Xarel·lo

Zone: D.O. Penedés

Geographical Scope: Garraf

Alcholic Grade: 12% vol.

Elaboration: Fermentation in stainless 
steel deposits for 6 months. Low 
concentration in sulfites.

Wine Tasting: In the mouth has a marked 
Mediterranean character with iodated beats 
and white fruit.

Pairing: Fish, seafood, rice and white meat 
or as an aperitif.

Service Temperature: 6-8ºC
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