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We are winegrowers, artisans of the vineyard and passionate about
wine. Les Acacies project was born under these three concepts.

Our philosophy as wine makers is to achieve maximum
harmony and expressiveness in our en tire range of wines,
as a true reflection of the qualities of the fruit and its natural
environment, working free from established dogmas that may
self-limitate us in order to obtain the highest quality, which is
our main objective.

While maintaining the essence and the spirit of Bages we want
to contribute to the area's strength and identity. This is why
we rely on native varieties such as mandó, picapoll, sumoll or
garnacha, and also on a selection of varieties chosen for their
excellent adaptation to our terroir.
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The estate

Les Acacies is a farm located at an average altitude 
of 500 m within the municipal area of Avinyó, in the 
northem Bages plateau.
        With a rainfall of 635 mm mainly concentrated 
in spring, the Mediterranean climate dominates, 
with a continental tendency. This allows the 
production of elegant and fresh wines. At the same
time, the wide temperature range between day and 
night allows a slow ripening of the grapes and, 
hence, a production of well-ageing wines with great 
storage capacity.
        All our vineyards are located on the same estate 
around the winery.

Our vineyards 

Our 11 hectares of vineyards are surrounded by 
pine forests, oaks, holm oaks and shrubs suchas 
rosemary and heather bushes, predominant in the 
reliefs that surround the Relat river, which runs 
through our farm.
        The estate's soils are mostly clay with sandstone. 
This feature gives tension to our wines. We also 
have sorne loamyvineyards with more drained soils 
that prevent compaction and maintain a good 
permeability. This variability allow us to achieve a 
more complete and balanced final blending.
        Our greatest goal is to obtain the best possible 
raw material: a grape of supreme quality. That is 
why we put our efforts and care to maintain the best 
balance between natural resources and the 
productivity of the vine, along with the minimum 
extemal intervention (farming tasks or outer 
agents).
        To give structure to the soil, we apply plant 
covers, which take root and provide very valuable 
organic matter.
        Fertilization is implemented through 
homeopathic preparations made from plants and 
flowers, mostly collected in our own farm, and 
through mixture crops containing mineral, vegetal 
and animal substances, which, exposed to natural 
forces, grant rich nutrients.

Micro-vinification
with attention to detail

In the final stage of veraison, we control the 
maturation of each grape variety to decide the best 
moment to start the harvest. The optimum point of 
maturity of the grape is obtained thanks to the wide 
thermal differences between day and night. Each 
variety will have a higher or lower content of 
alcohol, but always seeking its greatest expression, 
also favoured by the modaerate productivity of the 
strains.
        All vineyards are hand-harvested from 
mid-September to the end of October, and grapes 
are immediately transported to the winaery, located 
right next to the vineyards, avoiding must oxidation 
risk, thanks to a constant cool environment.
        During reception, we manually select the best 
quality grapes. Fermentation takes place slowly at 
low temperature. Maceration lasts up to three 
weeks in order to retain as much as possible all the 
aromas of the fruit thanks to smooth and constant 
pump-overs.
        Being a small winery, we make our wines by 
micro-vinification in small quantities. This alalows 
us to achieve the best expression of each variety and 
its terroir.
        The pressing is carried out at low pressure to 
obtain the highest quality of the must in whites, and 
avoiding unwanted compounds of pomace, skins or 
seeds. During all the phases of vinifiacation, the 
racking and clarification operations are carried out 
in a clean and hermetic environament. Our 
oenologist monitors all the parameaters in the 
laboratory, taking care of the correct evolution of 
the wines at all times.
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Character and identity 
in every single wine
At Les Acàcies we want our wines to have a 
distinct personality. We want each one to be 
unique, so that no one remains indifferent. We 
have a specific ageing plan based on each type 
of wine, taking into account the grape varieties 
involved in each particular production.
        For Desbordant and Opositor we use different 
types of cement tanks, ovoids, buckets or 
amphora.
        During the fermentation inside these tanks, 
the wine is constantly in motion from the top to 
bottom and to the sides, increasing contact with 
its lees and therefore making a natural bâtonnage.      
Tannins are softer and floral aromas arise. 
        During the ageing process, the excellent 
micro-oxygenation they provide is very adequate 
to enhance the mouthfeel, achieving more 
smoothness and complexity.
        For the aging of Avinius and Instant de Flor, we 
use new French oak barrels.  Balsamic and spicy 
aromas appear, very respectful with the varieties of 
these wines.

In Instant de Flor, 100 % chardonnay, an 
aromatic profile of toasted almonds, honey and 
vanilla is achieved, which gives the wine great 
complexity and stresses its own character. As it is a 
much less porous wood, the evolution of the wine is 
much slower and the nuances trans-ferred are much 
softer.

Avinius wine benefit from the arboreal aromas 
(cedar, liquorice, resin) provided by French oak.

We age each wine up to the right moment to 
guarantee its best expression and organoleptic 
potential. In some wines, such as Desbordant 
and Instant de Flor, ageing can range between six 
and nine months, while this period can be 
between twelve and sixteen months in   Avinius and 
Aestus wines.

Before going on the market, all our wines rest 
between three and six months in the bot-tle to 
guarantee their best moment for tasting.
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This is one of our wines that best expresses the 
landscape, climate, and soil. The aromas, scents, and 
colors of the Bages region are also evident in the 
glass.

Harvested and hand-selected, we ferment the 
Garnacha and Sumoll separately. Twenty percent of 
the grapes are whole, unstemmed to contribute 
earthy and spicy aromas. Once fermentation is 
complete at a controlled temperature to preserve the 
aromas of the varieties, the wine begins its six-month 
aging process in cement vats.

This is a wine with character, where the native 
varieties demonstrate their potential. It has a soft 
plum-red color with violet hues and intense aromas 
of red fruit with floral nuances. It boasts a splendid 
texture on the palate, with present yet integrated 
tannins. The sweet sensations and lusciousness it 
conveys are two aspects that make this wine 
appealing to a wide range of palates.

Desbordant
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Single-varietal Mandó wine. It represents our 
commitment to the autochthonous varieties 
illuminating the path undertaken from now 
on. It portrays the features of Bages’ new 
wines, which emphasize the vineyard, the 
terroir and the surrounding forests.

We do hand grape harvesting and selection 
with 20 kg crates. Grapes are destemmed 
afterwards, leaving a 15 % of whole grapes, 
which give the wine its traits and character. 
It ferments at controlled temperature in 
stainless steel tanks. Once fermentation is 
finished we transfer it into 225 and 300 litre 
French oak barrels, where the malolactic 
fermentation will take place. Ageing lasts for 
12 months.

You can see a ruby colour with a good layer, 
but not too intense. This peculiarity tells us 
that that this wine differs from wines with a 
classic elaboration. Good expression of red 
fruit, blueberries and wild forest aromas. 
Notes of spices and mint complete the range. 
Structured and stylish on the palate.

Aestus
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100 % Chardonnay white wine. Hand
grape harvesting and selection, direct 
pressing. Fermentation in stainless steel 
tanks at controlled temperature, and final 
fermentation in 225 and 300 litre French oak 
barrels. It is aged in the same barrel for about 
6-8 months, applying the bâtonnage 
technique, consisting in stirring the settled 
lees to add complexity and structure to the 
wine.

The visual aspect indicates an intense wine, 
lifelike, with straw yellow tones and greenish 
nuances. Variety character on the nose, exotic 
fruits and signs of citrus fruits. We also find 
vanilla and toasted overtones from barrel 
ageing. On the palate it is fresh, unctuous and 
complex with a long and persistent finish.

Instant de flor
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It's an elegant yet approachable wine, designed to 
be versatile and pair well with any food.

Made with 100% Picapoll Negre grape.

Hand-harvested and hand-selected, it undergoes a 
two-day cold pre-fermentation maceration. After 
fermentation, it ages for six months in cement vats.

It boasts a ruby red color with violet hues and 
powerful aromas of wild berries such as 
strawberries, blueberries, and blackberries, along 
with some spicy notes. It evokes the aromas of the 
surrounding forests during autumn and winter.

On the palate, it is persistent, with a fine acidity and 
well integrated, smooth tannins.

Opositor
Noir
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A white wine made with one of the region's most 
characteristic and prized native grape varieties: 
Picapoll Blanc, harmoniously blended with 
Macabeu. 

The grapes are harvested in crates, hand-
selected, and pressed directly. Fermentation 
takes place over 14 days at low temperatures, 
preserving the varietal expression and aromas. 
The wine is then aged for 6 months in cement 
vats. 

It has a pale yellow appearance. The nose is 
intensely aromatic with notes of white flowers 
and pleasant hints of tropical fruits such as 
banana and pineapple. On the palate, it offers a 
splendid freshness and light structure with a 
subtle acidity that lends it vibrancy.

Opositor
Blanc
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Avinius has been our reference wine since the 
origins of Les Acàcies. It perfectly matches the 
character of Merlot, very well adapted into our 
area, with the elegance and freshness of Syrah. 
The two together give us a balanced, 
integrated blend with great ageing potential.

We do hand grape harvesting and selection. 
The varieties ferment separately at controlled 
temperature. Once the fermentation finished, 
we make the coupage and transfer it in
225-230 litre French oak barrels, where the 
malolactic fermentation will take place. 
Ageing lasts for 12-14 months, depending on 
the vintage.

Ruby-like colour with violet tones are 
present. It has a good layer of colour, similar 
to classical Mediterranean red wines. The 
nose is dominated by ripe fruit such as figs or 
plums, but a certain freshness remains with a 
background of strawberry or fresh fruit. Some 
notes of spices and vanilla from the barrel also 
participate. Well-structured on the palate, it is 
sweet and persistent.

Avinius
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You will learn how do we make our own 
natural fertilizers to obtain fertile soils 
that transfer to the fruit their genuine 
expression.

You will see our vineyards and the 
typical ancient vineyard dry-stone huts. 
Visit our small winery and be surprised 
by a facility resembling more to a wine 
alchemy workshop than a traditional 
winery.

We will share the pleasure of taking care 
of all the details to recover sensations that 
recall the purity of an ancestral wine 
culture.

You will get to know the magnificent 
heritage of Avinyó and little-known 
aspects of a municipality that has the 
grapes engraved on its shield.

You will taste our wines in a quiet 
and comfortable environment right in 
front of our vineyards.

Visit for a wine pairing
t includes a video presentation, a visit to the 
vineyard, a visit to the winery and a wine 
tasting paired with cheese, sausages, pa amb 
tomàquet (bread with tomato spread) and 
typical products from Bages. Wine can be 
purchased at the winery shop. Groups of 2 
to 16 people, every saturday

Duration aprox.:  90 min.

Wine tourism 
in Les Acàcies
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We open the doors of our winery and its surroundings through events that 
inspire the senses. We want you to enjoy a rewarding and surprising wine 
tourism experience.

The visit to Les Acàcies offers the possibility of knowing how a quality wine is 
made by hand in a small farm, located in an environment of great winemaking 
tradition.



Finca Les Acàcies 
Carretera B-431 km 56,5  

08279 Avinyó, Barcelona 
info@lesacacies.com

+34 933 620 010
+34 618 670 063

www.lesacacies.com




