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Origin appelation )
(Denominacion de  Jumilla Alcohol Vol.%: 15%
Origen):
Comments
Varieties Viognier
Harvest Wine produced from over-matured and late harvest grapes.
Ageing None

Tasting notes

Best served
with

Service

Bottle content

0,5 lit.

On the nose we can detect tropical fruits such as apricots,
pineapple, mango and maracuya. Together with mild floral
aromas; blossom, jasmine. Very well balanced on the palate
giving a dlightly oily sensation with harmonic sweetness.
Sensations of white berries and fruits, with alingering finish.

Excellent served with fruit saads, and other desserts such as
meringue and apple pie. Equally good with duck pétes & foie.

Best served at 6 °C (42°F)

LOGISTICS INFORMATION

Bottl Case Cases per
OteS * Weight  Bottle EAN Case DUN pallet
per case (Kg.) (Europalet

80x120cm.)
6 6,5 8435053314125 116
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Tolerancias/tolerances: At: 0.5 gr/lit ; A°: 0.5 %vol ; Az: 0.5 gr/lit
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