
 
 
 
 
 

 
 
 
 
Vineyard, terroir, type 
of soil, age of vines. 
Terroir, l’âge moyen 
des vignes 

 
They are mainly slope lands, sandy structure, poor in organic matter 
and with high levels of limestone.  
 
Vineyard Age:  8 year-old vineyard 
 

 
Grape varieties used 
(%) 
 

 
25% Verdejo, 25% Moscatel small grain 
25%  Chardonnay, 25 % Sauvignon Blanc 
 

 
Information of how the 
wine is made.  

 
Vinification process: Harvest recollected in cases, Temperature 
controlled fermentation (16º). Battonages during month in stain 
steel tanks.  
 
 
 

 
Tasting notes of the 
wine 
 

 
Straw yellow. When tasting, one is surprised by an intense, clean 
aroma that brigs to mind white fruit,  pear, muscat grapes, and citrus 
fruits. The initial taste is silky, complex, fresh and tasting due to 
balanced acidity. 
 

 
Gastronomy  
 

 
Ideal for shellfish, fish, Vegetable Salad, Minestrone,  
Green beans with white wine and toasted almonds.. 
Serving Temperature:  The best temperature in wich this wine shoud 
be served is between 9-11 º C 
 

 
Way of packing  
 

 
6 bottles / case 

 
 


