Finca Valeria

Region
This white wine is crafted from a careful selection of vineyards in central and
northern Spain, where the climateand soil combine to create a wine of great

character.
VARIETY STYLE
Chardonnay, Sauvignon Blanc and Still wine
Verdejo.
ALCOHOL GRADUATION SERVING TEMPERATURE
12.5% Serve between 8°C — 10°C
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The result is an elegant and expressive white wine, with aromas of white fruit,
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citrus and delicate floralnotes. Harmonious and enveloping on the palate, with a
long, lingering finish that invites you to savour every sip
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Food Pairing

Perfect with fish, seafood, light Asian cuisine or seasonal vegetable dishes.

Technical Information

The grapes are harvested at night so that they keep their strong smell. The wine is made from grapes grown in vineyards in
the middle and north of Spain, where the weather is perfect for growing grapes. The winemaking process is carried out
separately using selected yeasts. The wine is fermented at a low temperature (below 15°C) for 14-20 days in steel vats.
Then, it is left on its fine lees for 2-3 months. The Chardonnay variety is also aged in new French and American oak barrels
for three months. Then, the different types are mixed together to get the best mix.
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Finca Valeria

Region
The wine comes from vineyards in Languedoc and Provence, where some
really good rosés are made.

VARIETY STYLE
Garnacha, Cinsault and Syrah. Still wine
2 ALCOHOL GRADUATION SERVING TEMPERATURE

NS 13% Serve between 6°C — 8°C
ROSES Tasting Notes
U I' f e A pale rosé with an elegant profile, featuring subtle aromas of fresh red fruit,
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V' IES citrus notes and a delicate floralnuance. On the palate, it is balanced, with a

refined acidity that brings freshness and a long, unctuous finish full of harmony.
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Food Pairing

Perfect for accompanying fish, seafood and Mediterranean cuisine, or to enjoy
on its own, served well chilled.

Technical Information

This wine is made from a mix of traditional French grapes like Grenache, Syrah and Cinsault. The end result is a light,
delicate and very flavourful rosé. The grapes are harvested at night or in the early morning to keep them fresh and full of
flavour. The vineyards are in well-known wine-growing areas of France, where the Mediterranean climate helps the grapes
to ripen evenly. The different types of wine are made separately, using special yeasts. After pressing, fermentation takes
place at a low temperature (below 15°C) for around 12—18 days in stainless steel tanks. The wine is then left on its sediment
for 8-12 weeks to get bigger and more complex. Finally, the wine is mixed to create a fresh, elegant and balanced rosé, with
a subtle and refined smell.
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