Region:
Rioja Alta
Grapes:
Viura
ABV:
13.0%

What:

A young white wine made with Viura
grapes, a faithful reflection of the freshness
that this land is capable of producing.

Where:

Viura, a traditional bush vine variety,
thrives in the vineyards of Fuenmayor and
Cenicero, boasting an average age of 35
years. In Bafios de Rioja, Viura is culti-
vated using the espalier training method.
While the microclimate of Fuenmayor

and Cenicero is less extreme compared to
that of Bafios de Rioja, characterized by

a milder Atlantic influence, the resulting
wines do not necessitate prolonged aging to
reveal their true excellence. Harvesting is
meticulously carried out by hand, utilizing
150 kg containers to ensure the utmost
quality. The grape is processed according to
its particular origin. After a gentle pressing
in an inert atmosphere, the musts are raked
by gravity in cement tanks and fermented
in stainless steel at a temperature of 16°.
After the alcoholic fermentation, the wine
remains with its fine lees for a month..
Barcode:

8436020261732

Sales Info:

750ml ,Casel2 ,32.20lb.

Palletization:

70 cases / 5 Layers
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Food Pairings:

This versatile wine pairs beautifully with light
cuisine and a variety of appetizers, making it
an ideal choice for any occasion.

Tasting Note:

With its pale straw yellow hue, this wine offers
enticing aromas of ripe white fruits, subtly
complemented by floral notes. On the palate, it
presents a delightful combination of fruitiness
and sweetness, balanced by well-integrated

acidity, imparting freshness and a lingering ':II e. d al
finish. i p
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