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DE LAJARES
YEAR: TECHNICAL DATA
alcohol: 13% vol
VARIETIES
white
DESCRIPTON

On average, the vineyards of this wine are at an altitude of
300 meters and come from three different districts of this
diverse island. The vineyards are between 30 and 100
years old. Spontaneous and malolactic fermentation in 300
-liter barrels, without added sulfur.

A salty touch of the Atlantic blows in the cup,
citrus, melisa, very enveloping and wonderful
«~w  texture

@ Sour, characteristic and subtle bitterness



