
L’Apical Methòdic

DO: Penedès

Varieties: Red Xarel·lo. Ecological agriculture certified.

Alcohol content: 10'5% vol.

Harvest: Manual, September 2020

Vinification: looking for the maximum authenticity and essence of the Red Xarel·lo, with
the minimum possible intervention, this wine has been macerated with its own skins
over 10 days, and fermented with indigenous yeast from   our own land.  Constant
temperature control at 13-16ºC, to be able to respect in perfect condition the quality of
the Red Xarel·lo variety. Once the fermentation is finished, we place it in ceramic
amphorae for  subsequent aging.

Aging: In ceramic amphorae for 4 months.

Bottling: February 2021.

Production: Limited production of 1372 bottles.

Tasting notes: White wine of shiny copper and orange shades, with reddish, clean and
bright, agile-topped glasses.Delicate aromatic intensity, marked by a great complexity
between notes of white fruit, citrus fruits and notes of wild strawberry, on a background
of fennel and saline notes.Sweet on the palate, with a fruity, silky and wide aftertaste,
over a very well integrated mineral base acidity. Long and persistent finish, with fine
bitterness and salinity.

Service temperature: we advise to taste it not very cold, but  between 10 and 12ºC, at
this temperature, it will allow   appreciation of  all the aromatic characteristics of the
variety itself, in its most natural expression.

Pairing: The Methodic is a very friendly and elegant wine, marked by delicate aromas
and saline spirit, which make it ideal to accompany all kinds of marinaded food,
appetizers, grilled vegetables, rice dishes, smoked fish, seafood, carpaccio or soft
cheeses .

FinaL impression of the wine makers: "Methòdic" comes from Greek methods, a path, a
way which refers to the means used to achieve an objective in an orderly, systematic
manner.This wine wishes to convey purity, thus maintaining the original essence.The
goal is to maintain disciplines and customs, unchanged, despite the passage of time.
This has been our philosophy and our modus operandi when making this wine: careful,
orderly and thoughtful elaboration to the last detail. In conclusion, just how the apical
project has been carried out; by methodic people, passionate about their work.
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