
Hola Mediterraneo Brut Sparkling Organic
Hola Winery
Spain - Catalunya 
¡Hola! Mediterráneo does not originate in a mass-production chain without any passion
but is made by nature and lots of passion. Mediterráneo is an expression of a dream: to
grow, harvest, and bottle the Mediterranean for you to be enjoyed wherever you are
because the Mediterranean is not just a place it’s a lifestyle.
Pale pink with peach highlights. On the nose there are fresh red cherries and berries with
hints of pastry. On the palate refreshing raspberry and cherry join for a dry and light
bodied balance; subtle soft toasty notes give depth to the fine, round mousse.
Ph: 3.38
RS: 9.16 g/L

Specifications
Wine Type Sparkling

Varietals 80% Macabeo, 10% Pinot Noir, 10% Chardonnay

Age of Vines between 12 and 25 years old

Agricultural Practices Organic

Soil type Clay, Limestone and Loam

Vinification Harvest: manual
Fermentation: 1st fermentation in
stainless steel tanks for 24 days
at low temperature
with "batonnage".
Maturation: Second fermentation on
lees in tanks under pressure. The wine is partly
de-alcoholized by osmosis filtering to obtain a
lower
alcohol content without losing its unique taste.

Production 35,000 (9-liter cases)

Pairings Perfect as an apertif with some fine tapas. Pair it with
salads, sushi, seafood or even desserts.
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