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Fresh and fruity

TASTING NOTE

Transparent yellow colour with greenish reflections. aromas of

fresh white fruit, flowers and citrus fruits stand out. The entry
is fresh and pleasant, with a predominance of fresh fruit and

. citrus aromas with a lingering finish.
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ELABORATION

The grapes are harvested at night using our own machinery in
order to preserve all the qualities of the grapes. The grapes are
fermented separately at a controlled temperature of 16°C with

commercial yeast. Weekly work on the lees to give volume and E
smoothness to the wine. Clarification and careful filtration to FERRE et

preserve the wine’s character.
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ALCOHOLIC CONT. 11,5% TOTALACIDITY 7,0g/l PH3,0 VOLATILEACIDITY 0,379/l RESIDUALSUGARS <0,12g/I TOTAL SULPHUR DIOXIDE 100 mg/!I FERRE i CATASUS






