


FICHA TECNICA
-HATECNICA T MODUS VIVENDI | RIBERO

SUELO

Procedencia granitica, textura franco-arenosa
con alguna gona arcillo-limosa.

Soil: Granitic origin, sand and gravel with
some ones of clay and sills.

UVA

Treiscadura, Albariiio y Loureira.
Grapes: Treixadura, Albarijio and Loureira.

ELABORACION

Vendimia manual en cajas de 18 kilos, fermentacion tradicional en depdsito de
acero inoxidable a 16°C, crianza sobre lias y posterior maduracion en depdsito.

Winemaking: Handpicked grapes in 18 kg. boxes, traditional
[fermentation in stainless steel vats at 16°C, aged on lees, then aged in vats.

GASTRONOMIA

Este vino armoniza con todo tipo de pescados,
mariscos, arroces y carnes blancas.

Pairing: This wine pairs with all types of fish,
seafood, rice and even with white meats.

TEMPERATURA DE SERVICIO

SUGGESTED SERVING TEMPERATURE:
8°C
PRESENTACION

PRESENTATION

Botellas de 75 ¢/ M O D U S Caja de 6 botellas
750 ml bottles ‘& V I v E N D I Cases of 6 bottles
§

EST 1742
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