
SANTS synthesizes the most classicist and austere 
expression of white grenache. Two old vineyards in 
Marçà with shady orientations and breezes. Pureness 
of the variety without any accompaniment. It shows the 
will to slender its generous mouth weight, starting from 
a delicate viticulture work and ending with the 
minimum expression of the use of lees. 
Fruitfullness with saline notes. Hypergastronomic.

APELLATION  MONTSANT   

VARIETIES   White Grenache 100%

ALTITUDE   320m

SOIL    Sandy and Calcareous

AGE OF VINES  40/60 years

FARMING   Organic

DENSITY   3.000  Vines/ha

HARVEST   Beginning of September

FERMENTATION  A part with stems. Light press. 15   
    days in tanks

AGEING   1/3 in big Puncheons and 2/3  in   
    stainless steel tanks

PROPERTIES  Alc 13.5%; acidity 5,1 g/l;  ph 3.3


