:
'V‘. h“‘; ‘
| VIENTO ALISEO - VIOGNIER

I

“f‘p
I

 Age of vineyards: 10 years
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- Yield: 80 hl/ha
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~ Organic and biodynamic wine
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| . 1‘. - WINE REGION NOTES:

La Mancha is an ideal area for growing grapes. the health of their vines
1s extraordinary due to the long hours of sunshine they receive and their
great ripening cycle.

!

- Located at Las Pedrofieras, Cuenca, North-East of Castilla La Mancha.
W ‘Sit at an altitude of 750 metres above sea level with a continental climate
':;‘ and sandy loamy soil, rich in limestone, making it an ideal place to grow
grapes naturally.

| WINEMAKING NOTES:

This wine is made from organically grown grapes on our Estate.
Biodynamic practices have been applied improving the soil structure and
enhancing the natural cycle of the vines.

‘ Alcoholic fermentation was carried out in stainless steel tanks under a
. controlled temperature between 15° C and 17° C. It has been gently
VIENTO ALISEO - filtered to keep all natural aromas and characteristics.

VIOGNIER

Biodynamic Wine I - TASTING NOTES:

@

YOMINIO DE PUNCTUM

BIODYNAMIC & VINEYARDS

It shows a bright golden colour with lime reflections. Fruity citric
aromas and magnolia or Tahiti flowers-like scent. Mouth watering and
well structured acidity.

PAIRING:

We recommend service at 8° C. A perfect match: Asian dishes, ginger
and marinated fish.




