VERDEJO

100% Verdejo.
Stainless steel fermented using native yeasts and lees sirring for a

minimun of 3 months.

Fermentation temperature: 15°C.
Fermentation period: 21 days.
Cool maceration: 12 hours 6°C.

Contains sulphites. - nicd

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.

Fish and seafood, rice, salads and soft cheeses.

6-8°C

FICHA DE CATA: Vino blanco elaborado con uvas seleccionadas de
la variedad verdejo, provenientes de majuelos propios con una
edad media de 25 afios. De color amarillo pajizo con reflejos
verdosos, limpio y brillante. Con unos aromas frescos y
equilibrados, muy caracteristicos de |a variedad. Pal:dal suave,

fresco, seco y large en el postgusto.

MARIDAJE: Pescados y mariscos frescos, armoces, ensaladas o VERDEJO
quesos suaves. - _\
{ \

TEMPERATURA DE SERVICIO: 6-8°C
vine elab d with specially selected
grapes of the Verdejo variety, from vine own with an average age
of 25 years. Pale yellow color with freenish hues, clean and bright. £ = J
With a fresh and balanced flavors, very characteristic of the variaty. Denominacion de Crigen
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ELLADO POR BODEGA

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.




