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FINCA MANZANOS

Blanco

@ Visual / Visual

Lemon yellow color, clean and
bright.

r.%._} Nose / Olfato

The nose is a wine of high
intensity, dominated by citrus
fruits (lemon, grapefruit) and
tropical fruit (pineapple and
passion fruit).

<> Taste / Gusto
The palate is fresh, pleasant,
with balanced acidity and a long
retronasal finish.

k|)f| Pairing / Maridaje

Perfect as an aperitif and to
accompany cold dishes such as
creams, salads. It is also a good
pairing with fish.

S Varieties / Variedades
Viura, Chardonnay.

DOCa Rioja

VINEYARDS

Made with grapes from estates located
between 350 and 400 meters above sea
level. Planted on calcareous clay soils in
optimal conditions of orientation and
exposure.

VINEDOS

Elaborado con uvas procedentes de
fincas situadas entre los 350 y 400
metros de altitud sobre el nivel del mar.
Plantadas sobre suelos arcillo calcareos
en condiciones 6éptimas de orientaciony
exposicion.

WINEMAKING

For this wine, the grapes are harvested
during the first days of September. The
grapes arrive at the winery early in the
morning to maintain freshness and
avoid oxidation. After pressing, alcoholic
fermentation is carried out at low
temperature in stainless steel tanks at a
controlled temperature and during the
whole winemaking process inert gases are
used to avoid oxidation.

ELABORACION

Para este vino la vendimia se lleva a
cabo los primeros dias de septiembre.
La uva llega a primera hora a bodega
para mantener la frescura y evitar las
oxidaciones. Tras el prensado se lleva a
cabo la fermentacion alcoholica a baja
temperatura en depdsitos de acero
inoxadble, a temperatura controlada y
durante todo el proceso de elaboracion
se trabaja con gases inertes para evitar la
oxidacion.
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MANZANOS

EXPERIENCE

VERTICAL WINERY
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