
PERAJ PETITA WHITE

ANALYSIS

VARIETIES
White Grenache 100% 

Selected from young vines of 20 years average.
Soils: clay and sand on terraces up to 450 m. 
Harvest: Hand-picked grapes at the end of August.

VINIFICATION
Vinified under the Jewish Law and the strict supervision of
the Rabbi from the Habat Jewish Community of Barcelona. 
Alcoholic fermentation at a controlled temperature of 16-
18ºC. Short ageing on its lees in stainless steel vats before
bottling. 

12.5% vol. Alcohol
5.4 g/l Total acidity
0.3 g/l Residual sugar

TASTING NOTE
Yellow-straw bright color. Fragrant notes of white fruits
such as pear and apple, and a citrus undertone. In the palate
it shows a fresh and vibrant acidity with an interplay of
rich white fruit aromas (pear, apple). Citrus, herbal and
anise  undertone. Fresh and rich mineral finish.

PAIRING
Its balanced acidity and persistent finish make this wine an
ideal pairing for light and mediterranean dishes. Grilled
white fish with herbs or an asparagus and goat cheese salad
perfectly complement the freshness and complexity of this
wine.

DO Montsant. 2024

CERTIFICATIONS

Our Collection of Kosher Certified Wines  

Vegan and Kosher Certified: Lo mevushal and Le Pessaj.


