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BAC

Crva Ertritomne

SEMI SECO

A la/y. :

Masia Bach was founded at the
beginning of last century by
the brothers and textile
manufacturers Pere and
Ramoén Bach. They wanted to
combine the best cotton
making tradition with
winemaking, and gave the
name of their prime cotton
“Extrisimo” to the premium
vineyards that produce Masia
Bach wines.

Wine y/mw'/g; /@ym/z.'

D.O. Cava

Tavictals.

Macabeo
Xarel-lo
Parellada

Wine /@J///y roled.

Colour: A pale straw yellow
colour. Fine bubbles well
intcgratcd in the wine.
Nose: Primary varietal aromas
(apple, citrus fruit, almond
blossom) overlain with aromas
from aging, such as honey,
toasted bread, etc.
Mouthfeel: Fine bubbles and
balanced acidity on the palate.

T M&MM/"J advice.

Serve cold (6°-8°C).
If necessary, chill for a couple
of hours in an ice bucket with
water, salt and ice.
Avoid sudden chilling in the
refrigerator. It can be stored

upright.

Food, mlcf&)zy. :

Ideal as a welcoming g]ass or
an aperitif. Excellent with
desserts.
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