RNG 20 BRUT NATURE

A UNIQUE HARVEST

When "infinite" ageing becomes a virtue.

The sparkling wine of sparkling wines. A corpinnat from a unique vintage
and with more than 26 years of ageing, capturing the essence of Nadal's
history. A treasure well kept for decades in the founding cellar. For very
special meals, to accompany unique dishes that only you can offer!

Style of wine:
CORPINNAT - Brut Nature Vintage (1)

Appearance:
Intense yellow color with slight golden reflections. Very fine bubble.

Nose:
Complex aromas of long aging with a background of fleshy stone fruits,
nuts and hints of honey.

Palate:
Elegant, surprisingly fresh, with impeccable integration of the bubble. It
stands out for its extraordinary character and harmony typical of unique
harvests.

Storage conditions:
It is recommended to keep the sparkling wine inside the box in an upright
position, at a temperature of 10-20°C, avoiding direct sunlight.

(1) Elaborated exclusively with wine from the same vintage, when the quality of Xarello is
qualified as exceptional.

Premium Sparkling Wine
CORPINNAT

Grape varieties:
56% Xarello
30% Parellada

14% Macabeu
Estate-grown

CORPINNAT

s/

Vintage:
1997

| VINTAGE 1997

BRUT NATURE Alcohol content:

12% vol.

Residual sugar:
<3gr/l

Service temperature:
6-9°

Production:
1.049 bottles

Case of 1 bottle with individual case of 150 cl: 4,5 kg
(15x15x42,5cm). EAN Code: 8424554510204
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