
albenc 2025

Parellada, Chardonnay, Moscatel y Malvasía

13,0 % Vol.

2025

Bright white wine with a lemon-yellow colour and greenish highlights.
On the nose, it shows high aromatic intensity with a well-balanced profile. 
Floral aromas of jasmine and chamomile are complemented by citrus notes 
of lemon zest, along with pronounced fruit character marked by                         
grape, apple, and peach. Balsamic and spicy nuances such as fennel                                          
and nutmeg also emerge, enhanced by elegant bakery notes                
reminiscent of brioche.
On the palate, the attack is fresh and vibrant, with a pronounced acidity that 
enhances its dry, saline character. The structure is well balanced, with 
notable persistence and a finish that reinforces notes of white                                         
fruit and fennel.                                                                                                                      

Albenc 2025 was made from grapes harvested and selected by hand. Each 
grape variety is vinified separately in stainless steel tanks and fermented at 
low temperature, during which the wine remains in contact with its lees for a 
short period. The grape varieties are then blended prior to bottling.
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