
 

        
          

 

 

 

 

 

 

ENCÍS DE LLUNA  

Brut 2022 
_______________________________________________ 
 

Handcrafted sparkling wine made with grapes from vineyards of Mas Llunes 

from Fontanilles spot within the Natural Park of Albera, planted in slate soils 

and worked following the rules of organic viticulture. 

 

 
White Grenache (50%), Macabeu (50%) 

 

 
Traditional winemaking method. 

 

The grapes were carefully hand-selected, with each variety harvested 

separately at its optimal point of ripeness. The must fermented at a low 

temperature to preserve the wine’s freshest aromas. Once fermentation was 

complete, the blend was assembled in preparation for bottling. Following the 

second fermentation in the bottle, the wine aged for 36 months before 

disgorgement in May 2026. 

 

  
Bright straw color. Aroma of withe fruits, citrus and hints of pastries and 

yeasts. The palate is silky, with an unctuous texture, elegant, fresh and very 

well balanced. 
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