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GRAPE VARIETY 

Viura  

From our oldest Viura we extract a very small production 

that ages to remember the

wine to be aged in barrel. 

AGING AND OAK  TREATMENT

6 months of fermentation in new oak barrels.

50% French and 50% American

TASTING NOTES 

Color: 

Pale greenish yellow. 

On the nose:  

Subtle fragrance of toasted oak on a background o

fruit, seasoned with a touch

On the palate: 

It is fresh with good acidity.

 

GRIMÓN BLANCO CRIANZA

 

From our oldest Viura we extract a very small production 

the past when white wine was a 

 

AGING AND OAK  TREATMENT 

6 months of fermentation in new oak barrels. 

50% French and 50% American 

Subtle fragrance of toasted oak on a background of fresh 

a touch of ripe banana aroma. 

It is fresh with good acidity. 

CRIANZA 


