
AREA AND VINEYARDS: 
On clayish soil, shallow and chalky-silty. Area with a 
continental climate, with cold winters and hot 
summers. Low annual rainfall.

PRODUCTION: 
Both varietals are processed separately, the 
Chardonnay being much earlier than the Macabeu, 
but with the same style of vinification, fermenting 
the musts with a slight turbidity, which favors taking 
its complexity, volume and expression of the grapes 
and the terroir into the wine.

BLEND: 
60% Chardonnay, 40% Macabeu.

TASTING NOTES:
Yellow color tending towards straw Its aromas grow 
to be mature, with white fruit (apple) musc and 
lightly floral touches. When opening, citric notes 
(lemon, grapefruit) push forward a complex and 
powerful group of flavors, with a long progression, 
over a floral and lavender base.

Pura Vida White 
2017

DO COSTERS DEL SEGRE




