Verdejo 10 months on lees.

“The ability of our variety to 3P||ares

adapt without ever losing its

essence.” Ve rd ej O
Seection of plots of Verdejo SELECTION

grapes over 25 years old. Aged

for 9 to 10 months on its own
lees.

Description

A wine from an exhaustive selection of plots of Verdejo grapes over 25
years old. Aged for 9 to 10 months on its own lees.

VISUAL PHASE
Straw yellow color with steely tones, clean and bright.
OLFACTORY PHASE

On the nose, aromas of stone fruit stand out, along with tropical and
spicy notes that blend with the hints of cedar and cinnamon provided by
aging on lees.

TASTE PHASE

Its palate 1s smooth, unctuous, and creamy, with extraordinary acidity
that lends freshness. The result is an elegant, exclusive wine.

PAIRING

It is an ideal wine to pair with appetizers, cheeses, fish and white meats,
especially with rice and seafood.
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