
VINTAGE: 2019
REGION: Côtes Catalanes
WINEMAKER: Rémy Koval
GRAPES: Macabeu/Muscat d’Alexandrie
YEASTS: Native
MACERATION: 3 months on skins
AGING: 4 months in stainless steel
CLARIFICATION/FILTRATION: Unfiltered/
Unfined
ALCOHOL CONTENT: 13.5%
FARMING: Organic
SOIL: Sandy loam
VOLUME: 187mL

CANETTA
MACABEU/MUSCAT D’ALEXANDRIE

Canetta is the answer to Paris-based sommelier Luca Pronzato’s desire to “drink 
well, but in moderation”. He teamed up with Clara Cornet and David Miqueres to 
create natural canned wines from Catalan vineyards, taking quality, design and 
sustainability all equally into account. Each can measures a glass and a half and 

are available in 12-packs and 4-pack retail boxes.


