WINE:

EL TORRONTES JUAN MIGUEZ

VARIETY: ORIGIN:

100% TORRONTES | D.O. RIBEIRO

OENOLOGIST: LOGISTIC:

Fellfalivic Perél d EAN-13 8414736000784
SNSO Foie e 00 Dun-14 / ITF-14 68414736000786

O Vedtosala'winery feam. GTIN-14 68414736000786

VINEYARD: WINE HARVEST:

Grape from Castrelo de Mifio, unique | Vineyard grape’s selection in 15kg

features vineyars in terms of the land box'es, thg grape temperature con-

and climate natural resources, selec-| trol is carried out from of the

ting only the best grapes. second week of September.

PRODUCTION:

Grape s selection on vibrating table, cold pneumatic pressing with separation
of musts, static racking, Fermented in tanks of stainless steel at controlled

temperature 18°C.
Once the fermentation is finished, the wine is decanting with fine lees,

for about 6 months its remains suspended doing batonage.
Cleaning decanting, cold stabilization, filtered and then it is bottled.

TASTING NOTE:

VISUAL PHASE:
Intense bright yellow with greenish reflections.

NSMELLING PHASE:
High intensity with fruity aromas reminiscent of lime and mandarin.

TASTING PHASE:
is characterized for its great untuousness, volume and powerful.

ALCOHOL: HOLD ITS POTENTIAL: SERVING
TEMPERATURE:

AN MIGUE 12,5 % Vol. 6 Years. 8-11°c.
PRESENTATION: 75 c.l. bottle / 6 units wine box. VEGAN

W'NACION DE ORIGEN BY 0’ VENTOSElA Europallet 100 boxes / 20 boxes / floor / 5 floors

PROJECT:

Juan Miguez is a collection of Godello wines, Torrontés monovarietal
100% that has been made by the team O Ventosela in tribute to
Juan Miguez Montero the winery founder.
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