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SUELO

Franco-arenoso sobre
roca madre granitica con

presencia de esquistos.

Soil. Sand, silt and gravel

~wer a subsoil of granite rock.
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UVA
100% Treixadura.

Grapes. 100% Treixadura.

PRESENTACION

Botella de 75 cl

Presentation

750 ml bottles.

Caja de 6 botellas

Cases of 6 bottles.

ELABORACION
Fermentacidn tradicional en
depésito de acero inoxidable

a 18 C, crianza sobre lfas 2
meses.

Winemaking. Traditional
fermentation in stainless steel

vats at 18° C, aged on lees 2
months.

TEMPERATURA

DE SERVICIO
8-10° C.

Suggfjl’fd Sﬁ‘l/l’?lg temperature

8-10° C.
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GASTRONOMIA

Este vino armoniza con todo
tipo de pescados y mariscos,
incluso muestra buenmari-

daje con carnes blancas.

Pairing. This wine pairs with
all types of fish and seafood,

and even with white meats.




