VIOGNIER SAUVIGNON

Awind of freshness and aromas on a journey with

this white.
COLOUR WINEMAKING
White Direct pressing. Alcoholic
fermentation at controlled
GRAPE VARIETIES temperatures.
Viognier Sauvignon Once the vinification is over,
wines are dealcoholised and
DEGREE OF ALCOHOL bottled.
0.0% abv
TASTING NOTES
AGEABILITY Try the freshness of alcohol
2 years free Viognier Sauvignon !
The nose surprises us with
FOOD & WINE PAIRINGS the explosion of exotic and
Aperitif, sea food, carpaccio, fish,  white fruits. The palate builds §
asparagus. up on this sensation and : SAVN':’EL’:LEO':’ sfi\;ﬁ??ﬂe
brings in the intensive frui- '
HARVEST tiness. A refreshing white!

Harvested at the beginning
of September.

Beverage made from fermented and dealcoholised wines.



