
 

 

 

Bodegas Puiggros Exedra Blanc 
(Catalunya D.O.) 
100% Garnatxa Blanca 
 

The Exedra Blanc comes from a gorgeous vineyard 
full of limestone and clay, at 500 meters above sea 
level. After a hand-harvest, the grapes were 
fermented naturally in 800-liter clay amphora for 
about four months until the finished wine rested in 
both the amphora and cement tanks for another few 
months.  With minimal sulfur used before bottling, 
the aromatics jump out of the glass with fleshy fruits 
like peach and nectarine and almond blossoms, as 
well as mint and thyme.  The palate is persistent with 
ample freshness backed by sweet and fresh fruit 
character, a nice mouth feel, and a soft enjoyable 
finish.   
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