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Blanco 2023

WINE COLOR White
APPELLATION Vino de la tierra Mallorca
VARIETIES Viognier and Prensal Blanc

TECHNICAL DATA  Alcohol 13,5 %
Acidity 5,0 g/L
Residual sugar 1,9g/L

VINIFICATION  Partly destemmed with short maceration, partly whole cluster
pressing, sedimentation, cool fermentation in steel tank with

very long fine yeast storage

DESCRIPTION The premiere vintage of the Blanco combines the fruity cha-
racter of Viognier with the body and balance of Prensal Blanc,
an indigenous Mallorcan variety. This great combination tas-
tes juicy, soft and full-bodied, with an exciting combination
of green (e.g. gooseberry) and yellow fruit such as apricot and
peach in particular, as well as a subtle exotic impression. The
finish is round and surprisingly long. The Blanco pairs very

well with many light dishes.
ALLERGENES Contains sulphites

BLANCO AVAILABLE 0,75L
BOTTLE SIZE

SERVING 10-12°C
TEMPERATURE
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