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A DIOSA DE LAS TRES CABE

EL VIDUENO
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s igration: White wine from natural coupege (vidueno).
Production Region: Huelva
Sail: Albariza and sandy loam

Varlety Colombard, Listan, and Jaén Blanco.
Production” S000 bottles

Fermentation In stainless steel withtemperature control, Aged
on fine lees, with 5% of the wine sperding 3 months in Hunga-
rian pak barrels with acacia lids, then returning to stainless
steel to blend with the rest.

Analytical Data: Batch: L-040322:
- Alcobol Vol = 12.5%

- Residual Sugar: +/- 1.6 g/L

- Total Acidity: +/- 6.5 pfL

Hotte lype RenanalRhin AN GTINISZ 8437000718321
Capacity: 75 cf
Packezing: Boxof dunits  EAN GTIN14; 184372000718328

Castronamy: Pairs well with seafood. fish. white meats, rice
dishes, and fresh cheeses.
Serving Temperaturs: 8 - 11 °C

Production Process: Fermentation in stainless steel with Lem-
perature control. Aged on fine lees with batonnage. A portion of
the wine spands 3 months in Hungarizn oak barrels with acacia
lids. We thenycreate a coupage to blend evernything. Alterwaeds,
it rests for 3 months in the botte,

H 350 mm

Vicual Phase. Exhibits a pale strawm-yellow colour with
bright highlights and subtie waxy tinges.

Clfactory #hase: On the nose, it reveals aromas of white
flowers o her baceous notes and hints of honey.

Gustatory Phass : Complex and well-rounded, it features vi-
brant acidity with slight saline and alkaline touches due to
its proaimity to the Atlantic Ocean.
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