CLAREA

Aperitif with Pansa blanca wine base
Varieties: Pansa blanca (100%)

Type of wine: traditional aperitif

Alcohol: 13 % vol.

Presentation: 75 cl bottle.

Elaboration

Aperitif based on Pansa blanca wines from old vines, flavored
by maceration with various sweet/bitter herbs and aged in 600-
liter chestnut barrels for 3 months.

Tasting Note

Color: Seductive amber color that reflects ocher tones.
Persistent thick and slow tear.

Smell: On the nose, the fresh citrus aromas stand out,
such as cumquat, orange and a bouquet of
Mediterranean herbs, steppe, rosemary, thyme, with
subtle touches of under dry forest.

Taste: The entry in the mouth is sweet with a soft step,
and a bitter, fresh vegetal finish.



