
ELABORATION:
With this wine, work in the vineyard is very important.
To elaborate, we play with different maturity levels of the variety.
We conducted two harvests of the same plants. The first harvest around 
the 11.5º to achieve the proper and natural acidity of the grapes and the
cooler and citrus notes of the variety. By removing some of the burden of 
the plant, the remaning grapes mature better.
Later, we went to pick up the second half of the grapes likely alcohol con-
tent of around 14º.
Then the two parts are joined together again during vinification.
So what we get with this wine is the ultimate expression of the variety,
Yin and Yang of Garnacha Blanca.
This wine is not clarified nor stabilized to express the purest scents.

TASTING NOTES:
Pale yellow with golden highlights. The nose is of good intensity, fresh and 
very varietal notes of white fruit, tropical fruit, citrus notes, hints of ani-
seed and minerality. In the mouth it is fresh, light, fruity, good acidity, 
elegant and structured way, light sour and medium-length finish. Light and 
fresh wine, good expression of Garnacha.

CELLER FRISACH

L’abrunet de Frisach Blanc

ORIGEN: Terra Alta D.O. - Corbera d’Ebre
VARIETY: Garnacha Blanca 100%
LOCALIZATION: Finca Quart
SOIL: stony and calcareous
VOLUME: 750ml
ABV: 13,5% vol.
CULTIVATION METHOD: Agricultura Ecológica 
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