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DOMAINE PARES BALTA 
PÉNEDES I SPAIN 

DESIGNATIONS 
Pénedes 

Priorat 

Ribera del Duero 

 

The history of Parés Baltà began in 1790, when the first vines were planted around the family home. 
Today, brothers Joan and Josep Cusiné represent the third generation to manage the estate, 
practicing organic and biodynamic farming. Alongside their wives, who are oenologists, they 

produce pure and authentic wines. 

ENCEPAGEMENT 
 

Xarel·lo, Macabeu, Parellada, 
Malvasia de Sitges, 

Sauvignon, Chardonnay 
 

Grenache, Sumoll, Pinot Noir, 
Cabernet S., Syrah 

 
 

AREA 
 

190 ha 
APPROACH 

 
Organic 

Biodynamic 

CERTIFICATION(S) 
 

PRODUCTION 
 
 

700 000 
bottles / year 

 

"The pleasure of sharing the poetry and 
diversity of our Mediterranean and Iberian 

terroirs, along with their traditions and 
ancestral grape varieties. Our wines are the 

result of a family effort in harmony with nature, 
with the goal of being inseparable 

companions to fine cuisine." 
 

CÉDRIC MORVAN 

WHAT WE LIKE 

¥ The blend of tradition and innovation. The 
Cusiné family is committed to passing down their 
ancestors' traditions while continually evolving 
their wines towards greater modernity and 
quality. They are replanting old grape varieties, 
changing winemaking methods, and 
experimenting to create healthy wines that truly 
reflect their land. 

The White Queen
In Blanca Cusiné, the traditional variety 
Xarel·lo is joined with the two historic grape 
varieties in sparkling wine, Chardonnay and 
Pinot noir. Every one of them under the 
influence of the climate and the soil in the high 
mountains of Penedes. 
The Pinot Noir in this cava is vinified like a 
Blanc de noir to offer an elegant and refined 
sparkling wine.

81% Xarel·lo, 9% Chardonnay and 10% Pinot 
Noir cultivated applying Organic and Biodynamic 
farming.

Chardonnay and Xarel·lo were fermented in 
stainless steel tanks at 16°C. Pinot Noir was 
fermented in new French oak barrels at 20˚C. 

Second fermentation in the bottle following the 
traditional method, with ageing for 80 months.

Pinot Noir has aged over lees during two months 
with battonage practiced three times per week.

Golden yellow color, a result of its longer ageing.

Intense aroma with dehydrated fruits, toasted notes 
and subtle touches of fruit compote.

Elegant entrance in the mouth with very good 
acidity, smooth carbonic and memories of toasted 
and nuts notes at the end.

Serve at 8-10°C.

Ideal with a great variety of dishes. Perfect with 
Catalan cream and pine nut ‘coca‘.
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