
 
Varietal 

Muscat de Frontignan and Parellada. 

ABV 

13% alc. 

State 

Blancafort and Poblet. 

Elaboration 

The grapes are hand harvested with under pressure 
crushing and low temperature fermentation. 

After the fermentation a transfer is done and the wine 
makes contact with its own lees for approximately 4 
months. 

Tasting note 

Pale yellow colour with green reflects. Fruity aroma 
recalling the predominant Muscat, but with citric hints lent 
by Parellada. On the palate it is fresh and inviting. 

Pairing 

Ideal for serving with fresh meals, pasta, salads and fish. 

 

 

 

 

 

Gerida Viticultors 
C/Fortuny, 10   43411 - Blancafort (Conca de Barberà) 
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