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DASCA VIVES

ORIGIN
Tarragona, Spain

WINEMAKER
Josep Dasca

WINEMAKING
Grapes harvested by hand. We separate the grapes from 
the wood and press directly. Fermentation in stainless tank 
to 19ºC, with the natural yeast from the grapes. The wine 
rests all the winter in the tank. We make two decantings 
to separate the big lees. We mix the thin liees from time 
to time. Five months on lees. Bottled three months before 
release.

ENVIRONMENTAL SUSTAINABILITY
There is minimal usage of  chestnut wood barrels as it 
is traditional to the area as well as oak. The wines are 
naturally vegan as no clarifi cation agents are used, only a 
cellulose fi lter. Even the corks are sourced from local cork 
tree farms!

PRODUCTION
417 cases of  12

TECHNICAL
Alc 12.0%, R/Sugar 0 g/l, TA 4.5 g/l, pH 3.50

VARIETAL
80% Macabeo, 20% Vinyater 

TASTING NOTES
Aromatic wine, with white fruits, fl oral and a mineral aromas 
that express very well the origin of  the grapes.

FOOD
Pair with fi sh and shellfi sh, deserts, light cheese and salads.  

AGEING
Best enjoyed 6 months to 2 years from vintage.

DASCA VIVES WINERY
LLUNATIC 2018 

Dasca Vives is a family farm located just south of  Barcelona and 20 kilometers from the 
Mediterranean Sea in an area of  Catalonia known as the Alt Camp. Josep Dasca and Alba 
Vives a forestry engineer and agricultural engineer/enologist, have converted the family 
land where they were raised completely to biodynamic farming principles. 
Now Wine for the World is proud to off er the rare, beautiful and truly artisanal Dasca Vives 
wines to the US.
The vineyards of  Dasca Vives are home to vines as old as 65 years and produce truly 
magnifi cent wines from native varietals such as Macabeu, pre-phylloxera Vinyater, and a 
local strand of  Tempranillo called Ull de Llebre, to name a few. International varieties such 
as Garnacha and Cabernet Sauvignon are also grown and blended into varying styles of  
spicy reds and a playful sparkling Petillant Naturel (known as Ancestral Spain) is made from 
the local Cartoixà grape.
The wines of  Dasca Vives are treated with the same respect in the winery as in the 
vineyards, allowed to ferment naturally with the yeasts on the skins, sparing use of  sulfi tes to 
maintain freshness, and malolactic fermentation is allowed to occur when the temperature 
in the cellar dictates.  Some of  their wines have no added sulfi tes. 


