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WHITE WINE – LISE MEITNER 

 
 

The making of this wine pays tribute to the Austrian scientist LISE MEITNER, co-discoverer 
of the element protactinium and nuclear fission, although she never received the 
recognition she deserved. Her extraordinary life illustrates not only the scientific progress 
of the 20th century but also its injustices and tragedies. 

 

 

 

Variety: 100% White Grenache 

Aging: partial, 2 months in French oak barrels 

Alcohol Content: 13% 
 

To the eye, it presents a pale, old gold hue. On the nose, 
it offers medium aromatic intensity, elegant and enticing. 
Notes of white flowers and ripe fruits such as yellow apple, 
lemon, peach, and banana emerge, accompanied by a juicy 
hint of melon. In the background, a mineral note reminiscent 
of phosphorus and a saline character add depth and 
personality. On the palate, it is a dry wine, with lively acidity 
that brings freshness and extends the experience. The 
alcohol is moderate, allowing the wine to flow lightly, yet with 
sufficient medium body. The flavors faithfully reflect what 
was perceived on the nose and linger in the mouth with a 
medium-long finish, leaving a pleasant and refreshing 
aftertaste. 

This is a wine where fruit and acidity are in perfect balance, 
its flavor persists elegantly and offers subtle yet interesting 
complexity. Although it has both structure and freshness, it 
is now that it shows its most vibrant and refreshing 
expression. Ideal for drinking in the present to enjoy its 
liveliness. 

 
QUÀNTIC: This wine is made from White Grenache grapes, harvested from the Sant 
Cristòfol plots (Cocentaina), and from the Benejama vineyard in 2024. The grapes from 
Sant Cristòfol were destemmed, pressed, and vinified using artisanal methods, then aged 
for two months in French oak barrels. The grapes from the Benejama vineyard were 
destemmed, pressed, and vinified using artisanal methods in temperature-controlled 
stainless steel tanks. In the spring of 2025, the two wines were blended, stabilized, and 
filtered, and finally bottled in July 2025. 
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