POESIA WHITE GARNATXA

GRAPE VARIETIES White Garnatxa
DENOMINATION OF ORIGIN Catalunya
ALCOHOL CONTENT 12.5% vol

VINIFICATION The grapes are harvested in the early morning and pressed immediately. The
cloudy must is then kept on the lees and cooled to approximately 10°C for three days to
prevent fermentation. It is then filtered thoroughly and fermented at a temperature of approxi-
mately 19°C with repeated regular stirring so that it remains cloudy with some of its fermented
yeast for a further two months to allow gradual enriching and broadness on the palate.

TASTING NOTE Colden-white with greenish hues. Very crisp and refreshing. Aromas of
tropical fruits on the nose, pineapple and mango together with zesty notes and perhaps a little
grapefruit. smooth and creamy in the mouth. Memories of fruits such as peach.

PAIRING SUGGESTIONS Japanese food, risottos, salted fish, foie de canard and goat's
cheese.

SERVING TEMPERATURE /-10°C

PRESENTATION
BOTTLE 75c! Burgundy.
CLOSURE 44mm. x 23 mm. natural cork.
CAPSULE Brand-customized 60-mm coloured complex aluminium.
FRONT/BACK LABEL Sel-adhesive wine-label.

CARDBOARD CASE
Flexo quality satin finish.
6 x 75 cl. bottles
Weight - 8.50 Kg.
Height - 30.4 cm.
Width - 17.7 cm.
Length - 25.7 cm.

EAN CODES
BOTTLEEAN 13 8427221024172
CASE EAN 14 68427221024174

GARNACHA BLANCA

CATALUNYA

DENOMINACIO D'ORIGEN

SUCKLING.
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