
VINTAGE 
2021
VOL. ALCOHOL
13%

ORIGIN
VALLE DE GUADALUPE

TEMPERATURE
8°C

OAK-AGED WINE  
AGED 3 MONTH IN A STAINLESS STEEL TANK

PAIRING
CEVICHES, WEATHERED FISH TACOS, ADOBADA
TACOS, MOLE COLORADITO, SASHIMI OR SALMON
NIGIRI, FRESH OYSTERS AND LEMON PIE.

VARIETAL
SAUVIGNON BLANC 100%

SMELL
EXPRESSIVE SCENT, AROMAS OF CITRUS AND WHITE FLOWERS
THAT INTENSIFY WHEN SHAKING THE GLASS. CRYSTALLIZED
GREEN LEMON, CHRYSANTHEMUMS AND HONEY PINEAPPLE.

O R G A N O L E P T I C  T A S T I N G

SIGHT
A PALE STRAW YELLOW WITH A SPARKILY PLATINUM
HIGHLIGHTS. ENDING IN A CLEAN AND BRIGHT LOOK.

AGED
4 YEARS

TASTE

IT IS A LIGHT WINE, CRIPS, REFRESHING AND OPEN THAT
INVITES YOU TO CONTINUE DRINKING. GOOD PERMANENCE IN
THE MOUTH.

400
REALES
WHITE WINE


