ALTEA DE ANTONIO ALCARAZ B9 antonio alcaraz
WHITE - YOUNG WINE

% VARIETY:
60% Viura, 40% Chardonnay.

PRODUCTION:

Destemming and crushing. The free-run
juice ferments at 15°C for 20 days.

% APPEARANCE:
Pale yellow colour with greenish edges.

NOSE:

Clean, persistent fruity notes with slight
green apple hues.

W

€ MOUTH:

Smooth with a fine acidic structure which
makes it fresh.

? ALCOHOL CONTENT: 12,5°.

RECOMMENDATION:

Consume at a temperature of 8-10°C.
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