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What:

Nekora Verdejo captivates with its refined 
balance of crisp acidity and delicate citrus 
and green apple aromas, offering a graceful 
and refreshing experience.

Where:

Food Pairings: 

The wine’s zesty character also pairs beautifully 
with seafood, especially grilled shrimp, cevi-
che, or fresh oysters. For main courses, think of 
light, herb-infused dishes such as roasted chick-
en with lemon and thyme or vibrant vegetable 
salads. Nekora Verdejo’s vibrant freshness and 
balanced profile make it an ideal choice for ca-
sual gatherings and summery meals alike.

Tasting Note:

A burst of fresh aromas featuring green apple 
and tropical fruits, perfectly balanced by vi-
brant acidity and generous weight on the palate.

Nékora

Barcode:
8436538230596
Sales Info:
750ml	 ,Case6 ,16.54 lb.  
Palletization:
140 cases / 5 Layers

Region:

Grapes:

ABV:

D.O. Rueda 

Verdejo

13.0%

Nekora Verdejo hails from the renowned 
Rueda region in Spain, a terroir celebrated 
for producing some of the country’s fin-
est white wines. Nekora Verdejo reflects 
the cool nights and sunny days of Rueda’s 
high-altitude vineyards, which help preserve 
the grape’s natural acidity and bright char-
acter. Elegant and well-balanced, this wine 
is a true expression of its Spanish heritage, 
perfect for those seeking a crisp, refreshing 
white with depth and finesse.


