MIRANIUS
2013

‘Miranius’, a clever fox who ventures into our
vineyards and is delighted by the sweet aromas
of the grapes.
The white wine Miranius is made exclusively
with grapes from vineyards owned by Celler
Credo in the county of Alt Penedès (Barcelona).
All of the vineyards have been cultivated in
accordance with the principles of organic,
biodynamic agriculture.
In Celler Credo’s vineyards we let plant cover
grow spontaneously between the vines.
This cover plays a crucial role, loosening the
soil, regulating water retention and drainage
(essential in the dry farming system we practise),
and helping to foster biodiversity and maintain a
balance in the vineyard ecosystem.
Natural treatments based on medicinal plants
(phytotherapy) are applied to the vines to control
the presence of fungus and strengthen the
vine’s defences in a natural way.
All Celler Credo grapes are harvested by hand
to ensure the excellent quality of the fruit. All our
wines are produced and bottled on the property.
Miranius is a lively young wine that is very
vibrant and ages well in the bottle. It is made
mainly from the Mediterranean variety Xarel·lo,
with subtle notes of Macabeu. Miranius has
strong varietal character with crisp acidity and
a good palate. To achieve this, we work with
very low production volumes in our vineyards,
taking great care over ripening with the aim of
producing wines with natural, fresh acidity. This
wine may contain natural sediments.

Varieties
86 % Xarel·lo
14 % Macabeu
Alcohol content
11.5 % by Vol. 750 ml
Natural Cork Stopper
Cork is a sustainable,
recyclable material.

EcoBottle
390 gr
Less weight,
more sustainable
Celler Credo’s vineyards
8 ha in the Alt Penedès
region. Barcelona (Spain)
Farming
Organic, biodynamic
agriculture.

Biodynamic Certified
by Demeter.

Organic Certified
by CCPAE.

Celler Credo is the first
biodynamic winemaker
for DO Penedès.
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