BODEGAS IOLI GASADQS

O
OO
et

PO

uBLANco JOVE : | w 2
- Gmpu/ﬂ(qoﬁ APAMGT SO POLS - ¥ _
/JENDI@A\Aah at1 cionada durante la 42 semana de - b[e }

VINIFICACION: Despallllan sin estrujado. Encubado de la pasta en dé)ﬂSlt&_y macérac;on en
frio a 8°C durante 24h.Sangrado de la pasta. Desmangado estatlcn en frio durante 48h. Trasiega.
Fermentacion en depdsito a temperatura controlada entre 15°C durante 18 dias.

CRIANZA: No tiene.

COMENTARIO DEL VITICULTOR: La alta intensidad olfativa se ve acompanada de su equilibrado
paso por boca, haciendo de éste, un vino muy interesante.

TAPONADQO: Corcho sintético.

TEMPERATURA DE CONSUMO RECOMENDADA: 12-14°C.
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WINEMAKING METi-IOD Destemming without crushing . Vatting paste in tank and cold
maceration at 8°C for 24 hours. Bleedlng of the paste. Cold static debourbage for 48 hours. Racking.
Fermentation in tank at a controlled temperature of 15°C for 18 days.

AGEING: No ageing.

WINEMAKER'S COMMENT: The high olfactory intensity is accompanied by its balanced passage
through the mouth, making it a very interesting wine.

CLOSURE: Synthetic cork.

RECOMMENDED SERVING TEMPERATURE: 12-14°C.




