
VARIETIES: Viura 100%.

White wine made entirely from Viura grapes. It has remained on its 
own fine lees in new barrels of Central European acacia (10%), 
French oak from Allier (35%) and American oak from Missouri (55%) 
for a period of three months. Bottled in January 2022.

TASTING NOTES: Pale greenish yellow colour with slight oak 
highlights. On the nose, the subtle fragrance of toasted oak is 
perceived on a honeyed background of fresh fruit, seasoned with the 
peculiar aroma of ripe banana provided by the acacia. On the palate it 
offers a fresh and acidic entry, combined with the slight taste nuance 
of the oak, under which the caramel sensation persists. 

Alcohol: 12,69% Sugars: 1,2 g/l Acidity: 5,3 g/l
Available in 75 cl
Contains sulphites
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