Raventos i Blanc,

"De la Finca™ 2021
Cataluna, Spain
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Raventos i Branc
P

DE LA FINCA

50% Xarel-lo
40% Macabeo
10% Parellada
Pepe Raventds
Natural Cork
12%

0.8g/L

5.9g9/L

3.01

75¢l1,150cl

Certified Biodynamic, Certified
Organic, Vegetarian, Vegan
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RAVENTOS i BLANC

PRODUCER

Raventds i Blanc is owned by one of Spain’s most historic
winemaking families with a viticultural tfradition dating back to
1497. They have been at the forefront of Cava production since
Josep Raventds Fatjd produced Spain's first traditional method
sparkling wine in 1872 from Xarel-lo grown on their estate. Today,
Raventds i Blanc is run by Pepe Raventds, who aims to “convey
our viticultural traditions, the strength of our land and the
characteristics of our soils,” Pepe took the decision to leave the
Cava DO in 2012, in order to focus on the estate’s 50 hectares of
vines in the more distinctive Conca del Riu Anoia region.

VINEYARDS

Raventds i Blanc's 50 hectares of vines are located in the Conca
del Riu Anoia in Alt Penedés. Biodynamic principles are adhered
to, using manure from the farm's animals as the base for the
compost. The climate here is Mediterranean with mild winters and
warm, dry summers. The estate is surrounded by three mountain
ranges: Sierra Litoral in the east, which acts as a rain shadow from
the wetter coastal areas, Montserrat in the north and Sierra d'en
Compte in the west, both providing wind breaks and cooling
temperatures from the Pyrenees. The vineyards are divided into 44
plots, depending on the different soils and microclimates. The
grapes for De la Finca come from old vines in the Vinya dels Fossils
plot. This vineyard sits at 170-190 metres above sea level, where
grey clay top soils sit above sandy subsoils containing small
fragments of marine fossils. The vines are trained in both Goblet
and double Royat trellising system:s.

VINTAGE

A very wet year, although there was little rain during autumn. The
winter was dry and warm, followed by a cool spring without any
frost or disease pressure. There was a heat wave at the start of
summer which brought the harvest forward slightly, with some rain
falling during this time.

VINIFICATION

All Raventds wines were made using the traditional method. The
grapes were hand harvested and separated by variety before
being crushed in a pneumatic press at a low pressure.
Fermentation took place in stainless steel tanks, using native
yeasts, lasting roughly two weeks. The wine was then blended and
aged for 30 months on lees.

TASTING NOTES

On the nose this wine is fruity with hints of citrus, toast and pastry.
On the palate, it is expressive, elegant and fresh, with a distinctive
mineral note and a long, impressive finish.
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