TYPE OF WINE
White Wine Barrel Fermented.

GRAPE VARIETIES
70% Viura

20% Malvasia

10% Garnacha Blanca

ALCOHOLIC DEGREE
14% vol.

WINEMAKING

After a meticulous elaboration, this white wine
fermented in barrels is the result of a careful
selection of the vineyards. Only the grapes
from the selected parcels are harvested in
boxes of 14 kilos, originating from different
sounds. The fermentation process begins in
stainless steel tanks and finishes its alcoholic
fermentation in barrels of 225 liters of French
oak, as well as in barrels of 2500 liters of French
and Austro-Hungarian oak. After four months
of resting on lees, the wine has been bottled
to maintain its freshness and essence. In its
elaboration, 70% Viura, 20% Malvasia and 10%
Garnacha Blanca have been used.

TASTING NOTE

Pale yellow color. Light aromas of vanilla,
smoked, Butter, white fruit and yellow plums.
Tasty, fresh, balanced, notes of Apricot,
vineyard peach, menthol, Sweet spices, dairy
and light smoked.

Paring with fish, white meat, Pastas and
seafood.

SERVICE TEMPERATURE
12°C



