
D.O.: Casablanca Valley 

VARIETY: 85% Sauvignon Blanc.

AGEING: 4 months in stainless steel tanks.

WINE DATA

Alcohol: 12.0° (%Vol, 20ºC)
pH: 3.17 
Total Acidity: 6.03 g/L (tartaric acid)
Residual Sugar: 1.06 g/L
Total SO2 at bottling: 0.078 g/L

TASTING NOTES: 
Of light yellow color, clean and translucent. 
The wine shows on the nose citric notes 
of grapefruit and lime with subtle hints of 
white fruits and delicate herbs. It feels fresh, 
soft, and balanced on the palate. 

FOOD PAIRING SUGGESTION: 
Serve it with seafood and non-fatty fish 
prepared with lemon, such as ceviche or 
others. It is also a good company for sushi 
and pasta prepared with a seafood sauce or 
to share ass an aperitif with fresh cheese. 
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