
GRAPE VARIETY:  Moscatel 100%. Muscatel of small grain

DENOMINATION: I.G.P. Vino de la Tierra de Castilla

WINEMAKING:

Fermentation in stainless steel tanks with scrutiny temperature for 19 days. Early stop fermentation

TASTING NOTES:

Colour: yellow lemon. Clean, bright and crystal. Dense teardrop and slightly carbonic.

Nose: High aromatic intensity with clear varietal traits. Aromas of rose petal, jasmine and white flowers
and fruits such as peach and apricot. Very complex and enjoyable.

Mouth: soft, silky, sweet and also fresh ant tasty in the mouth. Long finish with hints of flowers
aftertaste.

SERVING TEMPERATURE: 6 to 8  °C
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