ellow colour with greenhis
S without oxidation.

resh aromas with flora and fruity
notes, especially citrus, particularly
lemon and grapefruit.

Fresh on the palate with
reminiscences of the initial citrus
and floral aromas, slightly acidic
and very well blended with acidity
and alcohol.

Specifications:

Controlled fermentation that does
not exceed 15°

Service temperature 6°C - 10¢c?
Alcoholic Strenght: 13% Vol.

VINO DE ABALOS

RIOJA

PNOMINACION p oRigEN CALIFIEAD

consultas@solanaderamirez.com
Tel: 941 30 80 49

www.valsarte.com
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