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2025 ALBARINO

TECHNICAL SHEET

Typeotwine White

Vaical comspostion_100% Albariio

Alcohol 13.2% Vol
Tos Vicletss, Canelonss.

Geogrphiclocsion i, Mortovideo

Sugae 1S9

Trsable sty 389/ of HSO,

Volaileacdiy 026 9/L of H35O,

it 322

Vineyard Espalier system, Imestons and
clay soll, with high content of
Calcareous,

Production a0k Ma

pr— Fianual between January 257 5nd
February 117 2025, at ts peak
maturty

Boling. August 87, 2025

Servie Service st 12°C.

Botles 23050

L 725

G 7750905191055

TASTING NOTES: Pole yellow color Aromas of frut.
peach, and white plum with flora notes. On the paiste. it
presents balanced acidity.a round body, and sgnificant
Volume. A very long finsh ingering on the fruit

VINIFICATION: Hand-selected grapes. 13%
pre-fermentation maceration for 4 hours at 6°C.

Setting at 12°C. Fermentation: 85% In stainless steel
tanks and 15% i French ook barrels. Aging on s lees
for 4 months, 5% i stainless steel tanks and 15% in
French osk barres. Natural tabilzation wihout the use
of finng agents:

BOUZ

Mortevtcs e Carte





