
Vintage Information 

High temperatures, specially at the end of maturation 
cycle which resulted on an early harvest. Lots of rain in 
winter and spring but very dry during the summer. 

Tasting Notes   

Hazy straw brass color with a copper hue. Honey, straw, 
preserved lemon, dried white blossoms and mineral on the 
nose. Tart fruit, preserved lemon, apple skin and strong 
minerality on palate. Long and persistent finish. Enjoy it 
with white meats and fish dishes. 

Served in several restaurants that have won the “World’s Best 
Restaurant” award such as “Celler de Can Roca" or “Noma".

Elaboration  

Everything on the elaboration process is 100% natural with 
absolutely zero artificial chemicals/pesticides/herbicides/
fertilizers or additives used in the vineyard or in the cellar.  
The vineyard is treated like a natural forest. The majority of the 
clusters come from old vines and vineyards that have not been 
ploughed for over 6 years. Weeds are cut away (this means no 
dust or fine particles scattered into the air). The spiders in the 
vineyards act as a natural insecticide. The fruit clusters were 
handpicked on “fruit days” and vinified following the Lunar 
Calendar 2011-2012. The overripe Xarel.lo clusters are lightly 
crushed in a vertical plate press and then macerated with their 
skins for 2 days. 95% of the must is fermented in stainless steel 
tanks at a low temperature and 5% is fermented for 30 months 
in new French oak barrels. The wine is bottled in 750 ml ceramic 
containers to protect from the light. The aging process is done 
underwater for around 2 years in underground deposits on non-
negative geo-biological zones (never placed over “curry lines”). 
No added sulfites.

VARIETAL 

Xarel.lo

VINES 

33 y/o

SOIL 

Sand/Limestone

AGING 
30 Months (5%) 

5% French Oak 
95% No Oak

AGRICULTURE 

100% Natural 
Permaculture

PRODUCTION 

1K Bottles

www.wholewine.com wwlistens@wholewine.com

ALCOHOL % 

12 %

BODY/DRYNESS 

Medium 
 Bone-dry

PAIRING 

White meats, fish

RATINGS 
  

Parker: 90 
(2013 vintage) 

Porcellànic “Xarel.lo OrangeBi” 2012 
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