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IMPORTED BY: PORTOVINO PORTOVINO.COM INFO@PORTOVINO.COM 

REGION : Pyrénées Orientales 
GROWING AREA: IGP Côtes Catalanes, Village of Montner
FARMING : Organic & Biodynamic certified
SOILS : Shallow topsoils of ancient schist (Ordovician), rich in silica and
iron, on the northern slope of Força Réal, near the village of Montner,
Pyrénées-Orientales. Ochre clays and limestone pebbles from the Agly
River terraces.
VARIETIES : Grenache Gris, Maccabeu, Grenache Blanc, Carignan Blanc
& Gris, Malvoisie
YIELD : 15hl/ ha
VINE AGE: 5-100 years, 20 different plots are used in the blending of
this wine
FERMENTATION & ÉLEVAGE: Fermentation with indigenous yeasts, in
large wooden vats (foudres), élevage during 8 months in 500 L and 228
L barrels of medium age.
ALCOHOL: 12 % 

Llum 2023, meaning light in Catalan, reflects both the luminosity of its
landscape and the clarity of its expression. Sourced from 20 small
parcels rooted in ancient schist (Ordovician) and clay-limestone soils
on the cool northern slopes of Força Réal, it captures the quiet energy
of each parcel. 

The nose is subtle yet layered: pear, lemon peel, almond blossom, and
a touch of beeswax. The palate is linear and textured, with fine acidity
and a saline lift that carries through to a long, mineral finish. No
excess, just precision and depth drawn from old vines and living soils.


