
100% Verdejo.

Stainless steel fermented using native yeasts and lees sirring for a

minimun of 3 months.

Fermentation temperature: 15ºC.

Fermentation period: 21 days.

Cool maceration: 12 hours 6ºC.

Contains sulphites.

WINE  MAKING

White wine made entirely from Verdejo grapes, from vine own

with an average age of 25 years. Pale yellow color with freenish

hues, clean and bright. With a fres and balanced flavors, very

characteristic of the variety. Soft palate, fresh, dry and with a

long aftertaste.

LOGISTICS:

Bottle bordelesa nova natura – Cork advanted rueda.

Bottle bar code: 8414219004117/Bottle measures 7,52x7,52x30,05-1,14 Kg.

Case of 6 bts. Bar code:8414219054112/Measures: 228x152x302-7,5 Kg.

Palet 0,8x1,20x1,37 Cases per line 25; lines per palet 4;-Cases per palet 100.

MATCHING

SERVING  TEMPERATURE

Fish and seafood, rice, salads and soft cheeses.

6-8ºC

CORBATA
               VERDEJO

TASTING  NOTE


