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CLIMATOLOGY: The vineyard has grown with great vigor and has recovered from the great
drought suffered in 2024. At the end of May the landscape of Terra Alta was an intense green
color. We have had a lot of work to control the growth of the weeds. After that, the month of
June has been one of the warmest Junes we can remember. Historically hot end of June and
beginning of July. On July 12, almost 80 liters fell accompanied by hail, severely affecting
grapes and leaves especially in the vineyards of Senia and Coll de Joaquin. Very humid
autumn, especially from the beginning of October to the middle of November. Total rain in the
agronomic year is 578.50 liters. Veraison begins July 20th. The harvest begins on August 15th.

THE VINEYARD: La Sendroseta is a small vineyard of just over one hectare of pink “panal” soil
located in the partida de les Sendroses in Gandesa. It is a sunny plot facing the Agulles de Bot,
the mountain of Santa Barbara, and the Orta pass. It is organically and dry farmed.

VARIETY: Garnacha Blanca, planted in the 1990s.
HARVEST DATE: The grapes were hand-harvested on August 13th and 24th, 2022

WINEMAKING: We have revived the ancestral winemaking technique of Terra Alta, known as
"brisado" wine. This involves treating white wine as if it were a red wine. The skins, pulp, and
seeds are macerated and fermented for 6 days in stainless steel tanks. After pressing,
fermentation continues for 20 days in 750-liter ceramic jars. The wine is then aged in the same
jars with the lees for 7 months. We use natural yeasts from the grapes.

BOTTLING DATE: June 23rd, 2026
PRODUCTION: 977 bottles of 0.75 liters
ANALYTICAL DATA

Alcohol content: 13.5%

Total acidity (ATT): 4.4 g/I

Volatile acidity: 0.38 g/I

Total SO2: 22 mg/I

Residual sugars:< 0.5 g/I
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