
TASTING NOTES

Golden yellow color. With its extended ageing, it reveals more nuances as 
it breathes. Quince and mineral notes reminiscent of the vineyard’s terroir. 

Fragrant and elegant.

FOOD PAIRING

Tapas, stews. Fish and seafood. Fish and seafood mousses. Rice dishes. Cream 
soups. Smoked foods. Foie-gras. Cured ham (Jamón).

FINCA LA MALGRANDA
White wine with barrel ageing

ALCOHOL CONTENT

≈13º

VARIETIES

100% Viura

VINEYARD AGE

>25 years

HARVEST

September (manual)

BARREL AGEING

20 months in 500-liter French oak 
barrels

BOTTLE AGEING

>1 year

PRESENTATION

Burgundy bottle 75 Cl. 
Natural cork 44 x 24,5

SERVING TEMPERATURE

8ºC – 10ºC


