
JASPI BLANC
Young white wine from old vines with DO Terra Alta

2023

FOOD PAIRING 
The perfect match: Raviolis stuffed with 
spinach and Mató (fresh cheese).

Solid choices: Pasta dishes, tomato and 
cheese salads, fresh vegetables in 
vinaigrette, stews, lentils, soft cheeses 
and milder blues. 

Surprising hits: Salted fish salads, 
vegetable rice dishes, vegetable canne-
lloni, cod fritters, Calamari.

MARIDAJE MUSICAL 
Tell Mama by Etta James

WINE DESCRIPTION
Young white wine from DO Terra Alta, made from grapes grown from old vines. The wine under-

goes a slight aging process on lees that promotes flavor and textural creaminess. The wine is 
made for a wide range of palates. Aromas of white flowers, such as Orange tree, and flavors from 

white fruits such as pear, with hints of citric and Mediterranean herbs. A fresh and refreshing 
wine that is open and amiable. 

WINE MAKER: Toni Coca

TASTING NOTE 
Light lemon.

White flowers (acacia, orange blossom), 
fresh orchard fruit (apricot) and white 
fruits (pear and apple), aromatic herbs 
with a slight hint and greener, herba-
ceous notes. 

A citric presence on the attack. Mimosa 
and orange flower, aromatic herbs, 
honeydew melon and liquorice. Saline 
and ginger ending. Fresh, creamy, ripe 
and persistent. Evolves wonderfully over 
time, developing enticing notes of honey 
and smoke.

DATOS TÉCNICOS 
Alcohol 13,50% - Sugars 0,70 g/l 
Acidity 5,60 g/l - pH 3,16
Own yeasts
Production: 7.000 bottles (75cl)
 
 

20 TO 60 YEAR-OLD
VINES

70% WHITE GRENACHE
30% MACABEO

YOUNG WINE
AGING OF 4 MONTHS SUR LEES

IN  STAIN STEEL TANKS

LIMESTONE WITH A TOUCH OF CLAY
POOR IN ORGANIC MATTER

DRY SOILS

VEGAN
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