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El Villar

Bodegas

Blanco dulce
Finca Serratilla

TIPO DE VINO / TYPE OF WINE ALCOHOL / ALCOHOL DEGREE
\éig‘F’, E\*/'alnco dulce % 11%vol.
: )é alencia. . Dependiendo de la afiada.
i Sweet white wine. DOP Valencia Depending on the vintge.

VARIEDADES / GRAPE VARIETIES ELABORACION / WINEMAKING
Moscatel y Macabeo.

g}@ Vifiedos entre 500 y 900 m de — Blanco dulce elaborado a partir de
N altitud. m uvas seleccionadas en el momento
Vineyards between 500 and JHEE - optimo de madurez. Tras una
900 m altitude. © maceracion pelicular en frio y
sangrado estatico para extraer
aromas, se fermenta a temperatura
CRIANZA / AGEING controlada entre 12 y 18°C.
. . Sincrianza. Sweet white made from selected
Finca T Without ageing. grapes picked at the optimum
Serratilld W moment of maturity. After a cold film
maceration and static bleeding to
i extract aromas, it is fermented at a
L controlled temperature between 12

and 18°C.
NOTAS DE CATA / TASTING NOTES
Color: Amarillo palido con destellos verdosos, muy limpio y brillante.

Aroma: En nariz destaca la intensidad aromatica de la moscatel, con sus
é@ saracteristicos aromas de rosas, azahar y ligeros toques citricos a naranja.
% d

Boca: En boca es dulce con un paso sedoso y amplio marcado por una

magnifica acidez citrica. Equilibrado, refrescante y largo.

I EEEEREE_——————————w., Color: Pale yellow with greenish sparkles, very clean and bright.

Aroma: The aromatic intensity of Muscat stands out on the nose, with its
aromas of rose petals, orange blossom, and light citrus notes of Orange.

ﬁ Taste: Sweet on the palate, with a silky, broad mouthfeel marked by excellent

citrus acidity. Well-balanced, refreshing, and long-lasting.

Bordelesa 750 mL
300 mm, 390 g. MARIDAJE /| FOOD PAIRING

. . Acompaiia a todo de postres de frutas y pastas dulces, pero armoniza
Cork microgranulated /”\ maravillosamente también con sushi y comidas especiadas y picantes.
ko 44x24mm g Temperatura 6ptima de servicio 10-12°C.
Pairs well with all kinds of fruit-based desserts and sweet pastries, but also

Caja/Cases: 6 bottles harmonises wonderfully with sushi and spicy or hot dishes.
% Peso caja/Case weight: 7,3 Kg. Optimum serving temperature 10-12°C. INGREDIENTES
ALERGENOS / ALLERGENS :
ﬂHE Cases/EUR palet: 125 Contiene sulfitos
Bottles /Palet: 750 Contains sulphites.
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