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Graduacioén alcoholica: 12,1% vol.
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BASIC INFORMATION SENSORY AND VISUAL ANALYSIS _ K\\

Varietal composition: 100% Blanco  Tasting appearance: It wears a straw
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Soils: Located at an altitude above Tasting nose: Nose is dominated by the 2 4{/,

sea level of between 101 and 184 characteristic featurres of the Blanco 7 ?(
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ADDITIONAL INFORMATION ‘q
of bottles made: 28 . Winemaker: Felicisimo Pereira. \
e CLON ling date: 2022/08.

Ogy: Brutally atlantic.

ol: 12,1% vol.
olatile acidity (acetic acid): 0.32
Total acidity (tartaric acid): 6.88 g/l. f
PH level: 3.32.

Residual sugar: 0.6 g/l.
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stainless steel tank in contact with
their skins for 7 months.
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