Aranleon

BLES BLANCO 2022

REGION
D.O.P Utiel-Requena (Valencia, Spain)

VITICULTURE

80% Macabeo from trellised non irrigated vineyards in Finca Casa
La Vifa (La Portera, county: Requena). Altitude: 731 meters. Soil mix:
sandy. Average yield: 3 Kg/ vine. Date of harvest: 2nd week in
September.

20% Sauvignon Blanc from trellised non irrigated vineyards in
Finca Los Rincones (La Portera, county Requena). Altitude 820
meters. Soil mix: Calcareous. Yield: 2 Kg / vine. Date of harvest: Ind
week in September.

VINIFICATION

The date of harvest is fixed upon the tasting of the grapes. The
grapes are machine harvested at night to preserve all the aromas.
The different grape varietals are vinified separately.

TASTING NOTES

e Colour: Pale lemon with light green reflections.

* Nose: The fresh aromas of the grape varietals are predominant:
white flowers, grapefruit notes as well as ripe berries and
peaches.

* Mouth: balanced acidity, fairly unctuous palateand refreshing
after taste.

ANALYSIS
e Alcoholic Degree: 12,5% Vol.

e Contains sulfites.
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