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% \ REGION

e DO Alicante, Spain
GRAPE VARIETIES
50% Macabeo, 50% Airen
VINIFICATION

Choice grapes are carefully hand harvested from
certified organic vineyards. Gentle crushing and
maceration at a low temperature enhances the
aroma and flavor of each grape variety. Free run
juice is fermented under controlled temperatures
using selected yeast for 30 days.

PROFILE

Clean and transparent tones of pale yellow

with glints of green. Floral notes with hints of
apple, pear and banana on the nose. Round
with balanced acidity in the mouth with a clean,
natural, fruity finish.

SERVING SUGGESTIONS

White fish, omelets, vegetable dishes and mild
cheeses.
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