CELLER
JOSEP VICENS

LO NATURAL
DE VICENS

“Fresh almond, white pear and
magnolia, a continuous contrast
between ripeness and freshness"

COMPOSITION
100% Macabeu - DO Terra Alta

VINEYARDS
Coll de Batea

SOIL
Clay Loam

VINIFICATION

Fermentation in temperature-controlled
stainless steel tanks, with no added sulphites.

AGING
Without Aging

TASTING NOTE
Olfactive

Fresh almond, ripe white pear, fragrance of
magnolia, banana, empyreumatic and a subtle
note of pineapple. Deep memory of yeast and
an organic flavour, we can feel a continuous
contrast between ripe and fresh notes.

Taste

Extremely tasty, with a wide and deep mouth. Its
taste is an elegant game between fruit and
notes of nuts and yeast. It invites you to drink,
thanks to its salty memories that accompany the
wine on the tongue.



