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AMADORAS DE AMADOR GARCIA

(Barrel-fermented white wine)

Our barrel-fermented white wine has spent three months with its lees in new acacia
barrels.

Varieties: Viura (100%)

The barrel-fermented white wine comes from different estates that share some
characteristics: the surface area of most of them is around half a hectare and
the altitude is between 400 and 425m.

The plots for our white wine were planted between 2000 and 2014 and are
planted in a vase shape.

The harvest is done manually regardless of how the vineyard is planted.
The soil in all vineyards is clay-limestone with little depth; this results in
asmall quantity of grapes, but of excellent quality.

Winemaking:

A young white wine aged in oak barrels on its lees for 3 months, made
entirely from Viura grapes. It is fermented on its lees, with daily stirring.

(Cata:

Scent: A subtle fragrance of toasted oak is perceived over a honeyed
background of fresh fruit and white flowers.

Color: Pale yellowish-green color with golden highlights.

Mouth: It offers a fresh and acidic entry with a citrus character; under
which a sensation of peach and caramel persists.

We recommend serving it between 8-10°C




