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Blanco Merseguera

100% Merseguera.
@ Vifiedos entre 500 y 900 m de f/é%

altitud.
Vineyards between 500 and
900 m altitude.

CRIANZA | AGEING

Crianza de 6 meses sobre lias
i finas.

WLl Ageing during 6 months on fine
leeds.

NOTAS DE CATA / TASTING NOTES

crianza sobre lias.

Cantalares

Color: Amarillo palido con reflejos acerados.

Aroma: En nariz es intenso, destacan las notas de frutas blancas como peras y
manzanas sobre un fondo ligero de flores blancas y notas de cera de abeja. Al
evolucionar en copa aparecen notas de corteza de pan provenientes de su

TIPO DE VINO / TYPE OF WINE ALCOHOL / ALCOHOL DEGREE
Vino Blanco
DOP Valencia. (y .

E White wine. DOP Valencia 0 12%vol.

VARIEDADES / GRAPE VARIETIES ~ ELABORACION / WINEMAKING

Vino blanco elaborado con una de
la seleccion de la variedad
Merseguera seleccionada en el
momento optimo de madurez. Tras
una maceracion pelicular en frio y
sangrado estatico para extraer
aromas, se fermenta a temperatura
controlada entre 16 y 18°C.

White wine produced with
Merseguera grapes picked at the
optimum moment of maturity. After
a cold film maceration and static
bleeding to extract aromas, it is
fermented at a controlled
temperatura between 16 and 18°C.

Boca: Es fresco, con un paso suave, sedoso, graso y muy bien equilibrado por la
acidez. Tiene un final frutal y larga persistencia.

Color: Pale yellow in color with steely highlights.

Aroma: Intense on the nose, showing prominent notes of white fruits such as pear

and apple over a delicate backdrop of white flowers and hints of beeswax. As it

Egggona 750 mL Taste: Fresh, with a smooth, silky and slightly creamy texture, beautifully balanced
mm, 395 g. . . . P . .
by vibrant acidity. It displays a fruity finish with long persistence.

MARIDAJE / FOOD PAIRING
Cork microgranulated Armoniza bien con arroces, ensaladas, pastas y carnes blancas.
44 x 24 mm V Temperatura 6ptima de consumo 10°C.

A\ Pairs well with rice dishes, salads, pasta and white meats.
Caja/Cases: 6 bottles Serving Temperature: Best served at 10°C.
Peso caja/Case weight: 7,3 Kg.

ALERGENOS / ALLERGENS

Cases/EUR palet: 95 Contiene sulfitos
Bottles /Palet: 570 @ Contains sulphites.

evolves in the glass, subtle notes of bread crust emerge, derived from lees ageing.
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