A forest and a stream surround La
Siberia, our coldest terroir and our
own personal commitment to the most
delicate and delicious Pinot Noir grown
in Penedes.

La Siberia endures very cold winters and
cool summers, thereby maintaining the
moderate temperature that is perfect
for growing Pinot Noir. These unique
conditions influence the personality

of our most refined and extravagant
sparkling wine. In 1984, we planted

the variety on limestone and clay soil,
convinced that this would become the
ideal starting ground for our sparkling
wines. The delicate complexity of La
Siberia, a kaleidoscope of nuances
gained over time, and the perfect
harmony between the soil and the
Mediterranean climate, are truly
captivating. Pinot Noir has adapted

to these perfectly. The terroir yields
concentrated grapes that are full of
expressiveness and magnificent finesse.
La Siberia is a rare, bold and exceptional
sparkling wine.

2012 was a dry vintage apart from the
rainy April, which was key to good
vine development. After an extremely
warm and dry July, the fine August rain

dampened the temperatures, resulting in a

slow and balanced ripening process.
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La Siberia is the result of a very careful
winemaking process that preserves its
special character; Mediterranean air
blended with Nordic finesse, the perfect
combination. It is only made in the years
in which the grapes give off an almost
magical energy and special harmony,
preserving the lush, crisp fruit and
maintaining the structure of a great wine.
80 months of ageing in our cellars do the
rest, preserving the charm created in the
vineyard and enhancing it, resulting in a
magnetic and captivating sparkling wine,
full of powerful energy.

Plot: La Siberia

Variety: Pinot Noir

Minimum ageing period: 100 months

Dosage: Brut Nature

Bottling date: April 2013

Alcoholic strength: 12%

AT (tartaric): 5.6 g/I

Residual sugar: O g/I

Serving temperature: 10°C

Its beautiful colour with pale pink
iridescence captivates the eye and
enthrals with its never-ending bubbles.
Seductive and aromatic, it boasts
aromas of fresh, crisp red berries,
spiced notes of pepper and hints of
butter and brioche, testament to its
long ageing. It is structured and creamy
with a fruity freshness that fills the
mouth, revealing notes of cherry, dried
apricot, walnut, gourmet touches and
mineral undertones, leading into a long
and very elegant finish.

Pair with Tierra de Campos young
pigeon with figs and walnuts, Caesar’s
mushroom carpaccio with pepper,
tiramisu with Blue Mountain, Bloody
Mary ice cream.
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