Gramona

Imperial Brut Organic 2018
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CLOSURE

PH
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RESIDUAL SUGAR

SKU

7 1

Fmperial

75c¢l
2018
12%

Xarel-lo (50%),
Macabeo (30%),

Chardonnay (15%),

Parellada (5%)
Natural Cork
J4726118

Sparkling &
Champagne

Spain
Penedés
Sulphur

Vegans, Vegetarians

Natural Cork
2.95

69/l Tartaric
7.5g/!
J4726118

v

20908 @

WHITE SPAIN PENEDES  BIODYNAMIC SUITABLE
CHAMPAGNE & FOR VEGAN
SPARKLING

TASTING NOTE

Pale yellow, golden highlights. Ripe apple,
peach, aniseed, fennel. Freshly baked bread,
citrus peel, dried nuts, subtle toast, buttery.
Full, creamy, velvet-like bubbles. Refreshing
finish. White flowers, fruit linger on the palate.

VITICULTURE

Gramona, with a rich history, practices long
lees aging, a tradition from the Spanish Civil
War era. Their biodynamic approach
integrates animals for soil balance. The
estate, hailed for top Spanish Sparkling
Wines, uses artisan methods, hand-riddling,
and hand-disgorging with more than 5 years
of lees aging, all aged on cork for slowed
oxidation.

FOOD MATCHING

Gramona Imperial is particularly versatile and
can be enjoyed throughout the meal, from the
‘aperitif’ through to the ‘digestif’.
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