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FUNDADA EN 2005
BC M X

TASTING NOTES
VARIETALS

100% Sauvignon Blanc. Yellow color, slightly cloudy

due to light filtration, with
the presence of some
sediments such as lees and
tartrates, or wine crystals

AGING

Fermented in stainless steel.
Citrus notes reminiscent of

yellow lime, guava, and

PAIRINGS honey pineapple, \N.ITh

subtle secondary notes like

Tiradito de Atun, sashimis, fresh bread, and a
hummus, calamares fritos. background note very

similar fo chamomile.

Dry wine, with a vibrant
acidity that awakens fthe
taste buds; its persistence
on the palate also stands

SERVING TEMPERATURE

42 to 46 °F out. A slight effervescence
is present.
VINEYARD WINEMAKER
Valle de Guadalupe. Phil Gregory.
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