
Wine tasting notes 

Winegrowing region 

Wine maker’s advice 

Varietals 

Food matching 

Masia Bach was founded at the 

beginning of last century by the 

brothers and textile manufacturers 

Pere and Ramón Bach in 1918. They 

wanted to combine the best cotton 

making tradition with winemaking, 

and gave the name of their prime 

cotton “Extrísimo” to the premium 

vineyards that produce Masia Bach 

wines. 

D.O.  Catalonia 

Chardonnay , Xarel·lo 

and  Muscat 

 

 

 

 

Aspect: a lemon yellow colour with 

intense greenish highlights. Very brilliant 

and clear. 

 

Nose: An intense aroma that combines 

yellow and white fruit  (apple, pear, 

pineapple and citrics) with a subtle floral 

bouquet. 

 

Mouthfeel: a broad fresh and fruity 

mouthfeel (citrus and white fruit) with a 

great deal of intensity. A long lingering 

finish with a pleasant floral aftertaste. 

 

We recommend this wine to be 

consumed within a year after harvesting. 

Serve between 8 and 10 °C. 

An ideal matching with aperitifs, seafood, 

crustaceans, fish and white meats 

BACH VIÑA EXTRÍSIMA SECO 


