Atlantic energy.

Vineyard Tasting notes
Location Close to the winery in the Val do Salnés.
Altitude 50-100 meters. l
. : Variabl Pale gold and greenish tints that
Orientation ariable. tend to become more intense
Morphology ——— Small plots on the plain and on slopes. with maturity.
Age of the Vineyard: Planted from 1995
onwards and grown on both trellising
and in a traditional espalier training
system.
Soil Granite origin, quartz-rich with sandy Extraordinarily intense, with
texture. very clear notes of citrus fruit
and white fruit (pears, apples,
Climate Oceanic, with gentle average white peaches). Reminder of
temperatures and very high rainfall white flowers.
(over 1,500 mm/year).
Vintage The 2022 vintage was rated as ‘VERY GOOD"
After a dry and hot summer, the harvest
began with rain, but by mid-September it . .
had returned to normal and ended as a ‘calm’ S V|brahnt, z:jg_lle; anfd f_resh.
vintage with very high quality fruit. el Ae L) ru.lt I
It presents the typically
subtle structure of the
Albarifo variety.
_ N Aftertaste: complete,
Variety 100% Albarifio. persistent, pleasantly
refreshing.
Production
Grape Manual in small boxes.
harvest
Fermentation 14 days in stainless steel tanks.
Routines Low temperature fermentation Pairing
(14-16 degrees) to encourage
BVREU AU 22 All types of fish, prepared all ways: on the grill,
. . . . stewed, fried, etc.
Aging Part of the wine remained in the tank for Seafood which is boiled, grilled or in a sauce: oysters,

N
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several months with its fine lees; the rest
was put in French and American oak barrels
for 6 months, after which the two parts
were combined. The fine lees give the wine
greater texture in the mouth and encourage
freshness.
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mussels, clams, prawns, langoustines, etc.
Seafood rice and pasta dishes (paella, fideua).
Sushi and other fish products.

All types of salads, include fruit-based salads.
Cold or salty snacks, or vinaigrette-based dishes.
Serve at 9°C.




