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Sauvignon Blanc
Macabeo

Short maceration of the must

with skins at low temperature for

four hours before pressing.

For this wine, only the first portions

of the bleeding must have been used

from the pneumatic press.

Controlled fermentation at low temperature.
Maturation: after a first racking,

two months of stay in a steel tank on

fine lia hefore hottling.

It has a bright straw yellow color.

With an excellent combination

of white flower citrus and soft toasted hints.
With a wide, enveloping palate, creamy,
fresh acidity and interesting evocative
persistence.

DO. Utiel-Requena

Aleohol: 12.5%

Grape: Sauvignon Blane, Macabeo.
Wine: White

Box: 6 bottles- Pallet: 117 boxes
702 bottles per Pallet

Euro Palet




