(@ MASOLLER

DENOMINACIO D’ORIGEN EMPORDA
Picapoll
Malvasia

12,5% Vol.

VINIFICATION

Made with hand-picked grapes from the Pla and Station vineyards
where production is less than 8000kg per hectare. Cold fermentation to
obtain the maximum aromatic expression. 3 months ageing with
“batonnage” of the fine lees.

TASTING NOTES

Colour: pale yellow, intense with hints of green.

Aroma: expressive and clean, with fresh fruit, hints of tropical
and citrus fruits on a floral back note.

Taste: big in the mouth, tasty, balanced with a light mineral
character. Complex with a refreshing, citrus finish.

o>

FOOD PAIRING

Seafood, especially oysters and fresh prawns; rice dishes such as risottos
and Paella; pasta, cheese, and desserts featuring white-fleshed fruit and
créme anglaise.
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