
Pixaca
50% Pansa Blanca, 40% Sumoll, and 10% Jaqué Blanc (a hybrid grape) from the 84-year-old Ram de
L’Agell vineyard near Vilalba Sasserra, a bit to the north of Oriol’s vines. The vineyard is on
granitic sand at 280-320m. Harvested by hand and fermented with the whole clusters for 10
days before pressing to stainless steel tanks to finish and rest for 11 months on the gross lees.
13% ABV. 1459 bottles, 28 magnums. 

RAMIRU
100% Pansa Rosada from 6-year-old vines in the Torre Blanca vineyard near Fogars de la Selva,
northeast of Oriol’s vines. The vineyard is on granitic sand at 75m. Harvested by hand and
fermented with the whole clusters for 10 days before pressing to stainless steel tanks to
finish and rest for 11 months on the gross lees. 10% ABV. 1146 bottles, 28 magnums. 

ORIENTAL BLANC
100% Moscatel d’Alexandria from 6-year-old vines in the Torre Blanca vineyard near Fogars de
la Selva, northeast of Oriol’s vines. The vineyard is on granitic sand at 75m. Harvested by hand
and fermented with the whole clusters for 7 days before pressing to stainless steel tanks to
finish and rest for 11 months on the gross lees. 10% ABV. 3107 bottles. 

ORIENTAL NEGRE
100% Moscatel d’Alexandria from 6-year-old vines in the Torre Blanca vineyard near Fogars de
la Selva, northeast of Oriol’s vines. The vineyard is on granitic sand at 75m. Harvested by hand
and fermented with the whole clusters for 7 days before pressing to stainless steel tanks to
finish and rest for 11 months on the gross lees. 10% ABV. 3107 bottles. 

BEIER
100% Beier from the 72-year-old Can Perdiu vineyard near Granollers in Alella, near Oriol’s
vines. The vineyard is at 150m and planted on granitic sand. Harvested by hand and fermented
with the whole clusters for 12 days before pressing to stainless steel tanks to finish and rest
for 11 months on the gross lees. 11.5% ABV. 528 bottles, 16 magnums. 

BESAVIA
A field blend of many varieties (Sumoll, Beier, Picapoll Negre, Garnatxa Negra, and more) from
the 91-year-old Can Volart vineyard in Cardedeu, in Alella near Oriol’s vines. The vineyard is on
clay and limestone soils at 265-300m. Harvested by hand and cofermented with the whole
clusters for 11 days before pressing to stainless steel tanks to finish and rest for 11 months on
the gross lees. 11.5% ABV. 1849 bottles, 40 magnums. 

100% Beier from the 72-year-old Can Perdiu vineyard near Granollers in Alella, near Oriol’s
vines. The vineyard is at 150m and planted on granitic sand. Harvested by hand and fermented
with the whole clusters for 12 days before pressing to stainless steel tanks to finish and rest
for 11 months on the gross lees. 11.5% ABV. 528 bottles, 16 magnums. 

Faisana


