
Ambvivalent is made using grapes from a single 
vineyard located in the Bitlles valley area, between 
Sant Pere de Riudebitlles and Sant Quintí de 
Mediona (Anoia), under ‘Turó de la Noguera’ 
(walnut tree hill). The vineyard, with an extension 
of half a hectare, has loam textured soils.

Ambvivalent is a wine that results from Celler 
Credo’s partnerships with growers in the Penedès 
region with whom we share values and a 
commitment to sustainable viticulture, rooted in 
respect for identity, the territory and the landscape. 

All Celler Credo grapes are harvested by hand 
to ensure a precise selection of the fruit and to 
guarantee its excellent quality. Ambvivalent is also 
made and bottled on our family-owned estate.

The grapes go through the manual selection 
table and are destemmed before entering the 
tank. Fermentation is carried out with indigenous 
yeasts isolated from the vineyards of Celler Credo. 
For three days, in the same tanks, we perform a 
careful skin maceration of the grapes with the aim 
of imparting a characteristic color to this Xarel·lo 
monovarietal. Afterward, it ages in a 300-liter oak 
barrel, where we apply a daily bâtonnage with the 
finest lees.

Bottled in the summer of 2021 and released in 
the fall of 2024, Ambvivalent is a wine that offers 
great cellaring potential. It may contain natural 
sediments as a result of our minimal intervention.

Variety 
100% Red Xarel·lo

Bottles produced 
866

Alcohol content
10% · 75 cl

Total Sulphur Dioxide 
11 mg/l

150 mg/l  is the max. permitted by 
the EU for organic white wines

Residual Sugar
<0,05 g/100ml

Suitable for vegans
Vegan Wine

Natural Cork Stopper
Cork is a sustainable  
recyclable material

EcoBottle
390 gr

Less weight, less impact on the 
carbon footprint

Organic farming

Certified Organic 
by CCPAE 

Ambvivalent grows out of Celler Credo’s desire to 
express the great potential of Mediterranean varieties 

macerated on the skins. It’s a wine of nuances and 
contrasts, made from an “ambivalent” variety: one 
that’s not white, but not black either – an interplay 
of dualities that seeks to obtain the most rustic and 

authentic expression of red Xarel·lo.
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Red Xarel·lo 

Red Xarel·lo is a grape variety native to and characteristic 
of the province of Barcelona, the only territory where it’s 
currently grown. It’s quite widely cultivated in the Penedès 
region, and the first references to the variety date back to 
1871. 

Once scorned because of its colour, its use in winemaking 
is relatively recent; it wasn’t until 2016 that red Xarel·lo was 
recognised as a wine grape in Catalonia.

Despite the limited presence of red Xarel·lo (it’s estimated 
that there were only 40 hectares registered in the whole of 
Catalonia in 2020), today it’s a highly valued variety thanks 
to its rustic profile, vigour and notable acidity. 

With the aim of exploring the limits, properties and virtues 
of Xarel·lo (one of the key pillars of our wine project), Celler 
Credo has been working with this characteristic variety since 
2018, the first vintage of our Ambvivalent wine.

1/2. Grapes are hand harvested and 
placed in boxes to facilitate careful 
selection and ensure their quality.

3. Manual selection table in the 
winery.  
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