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RAVE NTéS | BLANC || TheRaventssiBlanc estate, which is comprised on 90 hectares

of woodlands and vineyards, was founded in 1497 and has been passed on through the family to the
present day. It was a member of the Raventés family, Josep Raventés Fatj, who made the first Cava in
1872.1n1984, on the family estate, Josep-Maria Raventés | Blanc founded the winery as we know it today
with a sinqular focus on achieving the highest quality wines. Today, the father and son team of Manuel
and Pepe Raventés (Josep-Maria’s son and grandson) work side by side, continuing the prestigious
lineage of this remarkable estate.

CONCA DEL RIU ANOIA - PENEDES [n December 2012, Raventos i

Blanc took an important step in its evolution, leaving the Cava DO and creating a new designation, Conca
del Riu Anoia. This small geographical area conveys strict viticultural traditions, the strength of the land,
the unique, indigenous grape varieties and the characteristics of the soils.

DE LA FINCA 2017
BLEND | 60% Xarel.lo, 30% Macabeo & 10% Parellada

VINEYARDS | The historic Vinya dels Fossils is located on the highest terraces of the
Anoia River, with marine soils. Xarel.lo from Clot de les Comes and del Coll, Macabeu de
La Barbera and Parellada from La Vinya del Mingo.

WINEMAKING | Made in the traditional method. Vinification is done separately by the
variety and soil type in stainless steel tanks followed by blending and secondary fermentation
in the bottle, aged for a minimum of 3 years. Zero Dosage.

ALCOHOL | 122%

PRESS | 93 VIN & 96 DEC

“Translucent straw-yellow. Lively and sharply focused on the nose, displaying fresh Anjou
pear, orange and floral scents and a smoky mineral topnote. Juicy, spice-tinged citrus and
orchard fruit and honeysuckle flavors show excellent clarity, deepening and taking on a touch
of buttered toast with air. Fleshy and concentrated yet energetic as well, finishing impressively
long and gently chewy, with resonating mineral and smoky lees notes.” - Josh Raynolds

www.valkyrieselections.com



