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MACABEU - XAREL-LO - MUSCAT WHITE

VARIETIES
Macabeo(Viura), Xarello and Muscat

ALCOHOL CONTENT
11% vol

VINIFICATION

The three varieties are produced separately.

Fermentation is controlled at 16°C to conserve the aromatic
properties of each variety.

TASTING NOTE

Pale, brilliant-yellow colour with green reflections.

Fruity aromas with fine nuances of spices. A sensation

of freshness and youthfulness. A mild palate

balanced out by a fine acidic structure. Fruity undertone

of green apple and pineapple. CAPITOL
MACABEU = XAREL:LO - MUSCAT

SERVING TEMPERATURE

8-10°C Lok LA b
PRESENTATION

BOTTLE STOPPER
75cl. Bordelais Natural cork

EAN BOTTLE CODE CAPSULE
8427221027517 Complex

CASE

6 x 75cl. bottles

Cardboard dividers

Weight - 8.60 Kg. Height - 30 cm. Width-17 cm. Length - 25 cm.

CAPITOL

MACABEU - XAREL-LO - MUSCAT
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