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WINE DATA
Name PROHOM WHITE

DO/Appellation TERRA ALTA

Origin Catalonia

Varietals
70% White Grenache
30% Viognier

Vintage 2015

Alcohol 13.5%

Certification Organic

WINERY

Vineyards of Coma d’en Bonet are
situated in an irregular topography,
with calcareous and clay soils of Terra
Alta DO. Optimal conditions for a perfect
development of the vineyards and the
production of great concentration and
quality grapes are find thanks to its
location between 350 – 400 meters

above sea level, a rainfall that hardly exceeds 400 mm/ year, and more
than 2,000 hours of sunshine during the entire vegetative cycle.
Pepe Fuster, winegrower of the cellar, was inspired by the wine's
fascination and realized at an early stage the potential of their
autochthonous grapes. After studying winegrowing, he followed the
steps of the family tradition and combining that ancient knowledge
with new techniques began to create his own organic quality wines.

WINE CHARACTERISTICS

Golden yellow with green notes stands out for its clarity and brilliance.
Aromatic sensations of apricot and peach. An elegant white wine
refreshing acidity and a rich texture. Giving a peachy and lingering
aftertaste.

WINE MAKING

Organic wine made from grapes produced by using ecological
agriculture, all grapes used come from vineyards grown without
chemical fertilizers or synthetic pesticides (fungicide, insecticide or
herbicide), and therefore no residues of these substances are
influencing the final product. Manual harvest. Fermentation during 25
days at 14ºC. Clarified with bentonite, filtered and cold stabilized.

TASTING NOTES

 Ideal for all types of rice, white meats and cheeses
 Serving temperature 8-10 ºC (46-50 ªF)

AWARDS

2015 GOLD Medal – Vinari Awards
from Catalonia
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