DE CONINCK

REMELLURI BLANCO

PRODUIT

A high-class white wine, made from a unique blend of indigenous grape varieties: Viura, Garnacha Blanca,
Malvasia, Moscatel, etc. The vines are planted at high altitudes on poor soils, resulting in very low yields
and wines of great intensity. On the nose, we find complex aromas of white flowers, candied citrus,
fennel, fine honey, and warm stone. The palate is taut and precise, with an almost chalky texture,
beautiful fullness, and lively acidity. Aging in neutral oak adds body without masking the purity of the
fruit. This wine impresses with its length, minerality, and aging potential. Perfect with noble fish, seafood,
or mushroom dishes.

PROFIL GUSTATIF IDENTITE
Léger Puissant L. . a-a
Caue TG Région viticole / Pays Rioja / Espagne
Sec Moelleux
Vif Rond Type de vin Blanc
Fruité Boisé
Minéral Fruité Volume 0,75L
Degré d'alcool 14,0%
Potentiel de garde 10 ans
NOTATIONS
Cépages Chardonnay, Grenache Blanc,
James Suckling : 98/100 Marsanne, Moscatel, Rousanne,

Viognier



