EL CHAMPANISTA AIREN BRUT reCEVINUM
18 MONTHS BY TRADITIONAL METHOD

TECHNICAL SHEET

A haute couture SPARLING WINE.

The elegance and finesse of this sparkling wine shows in its well-integrated hubbles,that recreatE an INTEnse fruity expression. El
CHAMPANISTA has aromas OF WHITE FLOWERS framed by hints of PASTRY, brioche and CITRICS with a nutty finish. IN THE MOUTH IT SHOWS A
UNIQUE balance between complexity and ELEGANCE, AN EXREMELY FINE, FRESH and FLAVOURFUL SPARKLING WINE.

VINEYARDS AND VITICULTURE VINIFICATION/PRODUCTION:
Elevation 676 m.a.s.l Selected production of 1446 hottles. Sorting hand-picked
Age of the vineyard +100 years whole bunches and grapes, destemming and gentle
Sandy-loam soil crushing.
Unirrigated goblet-trained. Stainless steel fermented at 15° to obtain the cuvée.
Traditional, Natural, Sustainable Bottling using only the free run juice. In-hottle second
Viticulture. fermentation with a PRESSURE OF 6 atmospheres.
ageing in the hottle for 18 months.
ORGANIC WINE
AGEING
VEGAN FRIENDLY 18 months by traditional method
DISGORGING DATE
December 2021

12,00 % VOL - 75 CL

VARIETY LEVEL OF READINESS FOR DRINKING
AIREN100% . .
Drink now or in the next 3-5 years. n
2019 VINTAGE CONDITIONS TRADITIONAL METHOD OR CHAMPENOISE EL CHAMPANISTA
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CUVEE TIRAGE AGING RIDDLING & DISGORGING DOSAGE
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