
PAZO TORRE PENELAS, BLANCO GRANITO ALBARINO

DESCRIPTION

The wine has a beautiful yellow colour. Fragrance of blossom, citrus and yellow fruit. Delicious fresh taste of lemon,
apple and minerals. Fresh and firm, dry with a nice aftertaste and a slight bitterness.

VINIFICATION

The grapes are picked as of mid-September. The wine is fermented in granite egg-shaped barrels. After that, the
wine remains on its lees in the same barrels for another 8 months. Then the wine undergoes a maturation of 8
months in stainless steel barrels. The storage potential is 4-6 years.

ADDITIONAL INFORMATION

Grape variety: Albariño
Country: Spain
Area: Rias Baixas
Category: Wine
Flavor profile: Fruity,Juicy,Full Bodied


