
The Brut Real 2018’s success is based on three high-quality 
grapes grown on half-century old vase- trained (gobelet) 
vines. The grapes are all individually inspected during our 
manual harvest. 

They are lovingly laid in small crates before undertaking 
their short journey to our atmospherically controlled 
pressing room, where the grapes are scrutinized once 
more to safeguard the grape and its quality, and then the 

sedimentation.

Mastinell - Brut Real · Gran Reserva · Brut · 2018
TASTING NOTES

Appearance

Nose

Palate
Balanced, elegant, and harmonious in the mouth. A 

caresses.

PRODUCTION
110,000 bottles x 75 cl.

FOOD PAIRING

cocktails.

SERVING TEMPERATURE
6-8 ºC

RECENT AWARDS

VARIETY
Macabeo, Xarel·lo, Parellada

ANALYSIS
Alcoholic content: 12.5% vol 
Acidity: 5.8 g/l (tartaric) 
Sugars: 6.5 g/l

AGING
11 years

Guest
Rectangle


