
O m b r a B l a n c o

W i n e m a k i n g
Rather early harvest to ensure acidity and 
freshness in the wines. After harvest, the grapes 
are kept in maceration with the skin under cold 
temperatures for some time.  After this, we 
proceed to the “bleeding” or the division of the 
must and solid dough and a subsequent 
pressing. As a last step, alcoholic fermentation 
takes place at controlled temperatures between 
11 and 15ºC.

Ta s t i n g  n o t e
Pale-lemon yellow color, with slightly greenish
hues. It is an elegant wine, clean and bright
looking. Sweet and lively on the nose with hints
of citrus fruits and a floral background. Varietal
aromas and crisp sensations. In the mouth the
wine has the perfect balance of fruit and acidity.
At the same time it has a real complexity and a
long finish.

C o u n t r y
Spain

R e g i o n
Tudelilla, Rioja

G r a p e  v a r i e t i e s  
100% Viura

U P C  C o d e
8437008622125

v i n o v i a w i n e g r o u p . c om


