Finca Valeria Chardonnay Sauvignon Blanc

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
o5
SAUVIGHOMN BLM\C i
CHXRESRNAY Tasting Notes S -
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.

Félix Solis Avantis



