FRANCK
MASSARD

BELLESA PERFECTA WHITE, 2019

Cataluina, DOQ Priorat

Origin
D.0.Q Priorat. Villages: Poboleda.

Grape Variety
100% Grenache white.

Age of the vines
Low yield vines (1 kg per vine) on llicorella soils. Age of the vines between 15-20 years.

Technical data
Alcohol content: 14,5% ; Acidity: 5 g/l ; PH: 3,11 ; Harvest: Manual.
( Care undertake on the vineyard and vinification
Ry During harvest, a double manual selection takes place, first in the vineyard and then in the cases, just before destemming. The berries are collected in crates of 12kg
PRIORAT capacity. Once at the cellar, grapes are cooled down to 62C to allow a cold maceration during several days. Alcoholic fermentation takes place in stainless steel tanks.
D.0.Q.
Bellesa Perfecta The wine spends a short period of time on barrel with its own lees to give the wine greater complexity.
Tasting Note
FRANCKMASSARD Fresh and aromatic wine with citrus scents of ripe lemon and a subtle note of quince. Long, vigorous, ripely green flavors, juicy and intense palate back up by a stony

trace. The palate is broad and has a fresh lingering acidity with has a long aftertaste.
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