
 
 
 
 
 
 
 

BASIC DATA Area or Designation of Origin: Somontano. Type of wine: Young white 2020 Grape varieties: Chardonnay, Gewürztraminer and Sauvignon Blanc.
 
TECHNICAL CHARACTERISTICS Alcohol Content: 13,5% vol. Total Acidity: 5,54g/l. pH: 3,38 Residual Sugar: 0,6 g/l. Allergens: Contains Sulfites.  
VINEYARDS AND HARVEST  Vineyard: Vineyards belonging to the Somontano de Sobrarbe Regional Cooperative. Selection of the best white grape vineyards in the Somontano wine region. Number of hectares: 30 hectares.  Average vineyard age: 10 years old.  Yield: 5,000 kg/hectare.  Specific soil type: Loam soils with good depth and limestones. Pruning: Trellis driving system and cordon pruning to 3 spurs per arm and 3 buds per spur.  Specific microclimate: The contrast between summerand day-night favours the ripening cycle.  Harvest style: Mechanised.  
VINIFICATION  Tanks: Stainless steel.  Fermentation: Temperature controlled at 17ºCDuration: 7-10 days.  Production process: Each variety is fermented separately at their optimal point of ripeness. A pre-fermentation cold maceration is carried out to extract more aromas. After carrying out cold debourbage, following the reductive process, the clean must is fermented 
 
FORMAT 75 cl. bottles in boxes of 6.  
TASTING NOTES      APPEARANCE: Pale yellow colour with  greenish tones     NOSE: Citrus fruits, flowers, spices, fruits with hints of fresh vegetable.     PALATE: Very balanced volume, sweetness and acidity. Aromatic persistence on the palate.      FOOD PAIRINGS: Cod brandade, fish, seafood, rice dishes, seafood noodles and fatty cheeses. 

Grape varieties: Chardonnay, Gewürztraminer and Sauvignon Blanc. 

Vineyard: Vineyards belonging to the Somontano de Sobrarbe Regional Cooperative. Selection of the best white grape vineyards in the Somontano 
Specific soil type: Loam soils with good depth and limestones.  Pruning: Trellis driving system and cordon pruning to 3 spurs per arm and 3 Specific microclimate: The contrast between summer-winter temperatures 

Fermentation: Temperature controlled at 17ºC. ion process: Each variety is fermented separately at their optimal fermentation cold maceration is carried out to extract more aromas. After carrying out cold debourbage, following the reductive process, the clean must is fermented at mild temperatures. 

APPEARANCE: Pale yellow colour with  greenish tones. NOSE: Citrus fruits, flowers, spices, fruits with hints of fresh vegetable. PALATE: Very balanced volume, sweetness and acidity. Aromatic FOOD PAIRINGS: Cod brandade, fish, seafood, rice dishes, seafood noodles 


