
MACABEU 2012

GROWERS

LAND

FARMING

WINE

FOOD
Fish, paella and cheese

PRESS

UPC CODE: 8 436030 110587 12.5% ALCOHOL 

100% Macabeu
Fermented in stainless steel tanks for 4 days, this wine is unoaked 
and bottled young. Remarkably light and fresh with lovely fruit. 
Downright appealing for this sturdy and somewhat dull blending 
grape.
Only 6,000 bottles produced.

NO OAK- NO BS-
JUST GOOD JUICE

SUSTAINABLY FARMED
FAMILY OWNED

TERRA ALTA

Casa Mariol is a 100+ year old, family-owned winery based in Terra 
Alta, Catalunya. They produce: fun, amazing, straightforward, un-
oaked, well-priced wines that were chosen to represent the new 
image of Spanish wine in the Shanghai World's Fair.

Mariol's Macabeu is produced with grapes grown in the hills of Terra 
Alta. It's Calcerous brown soil, at an elevation of 3767 feet, supports 
1500 vines per acre.

Sustainably farmed grapes are harvested in Mid-September from 
traditionally trained old vines.


