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Blend is the new trend in the world of wine. These wines are made from a
premium blend of different grapes from different vines, either by their regionality
or by their variety. This characterises them as unique wines with their own
identity, in which the art of winemaking is represented.

VARIETY STYLE
Verdejo, Sauvignon blanc and Chardonnay. Still wine
ALCOHOL GRADUATION SERVING
12.5% TEMPERATUR
E
Between
7-9°C
WHITE BLEND Tasting Notes

Brilliant straw-colour with greenish hues. A rich palate with delicious flavours of

?{W - tropical fruits and fresh citrus notes.

FAMILY WMERY ESTABLISHED IN 1953

Food Pairing

Ideal as an aperitif, it also goes well with pasta, paella, fish, tapas and cheeses.

Technical Information

Vinification lasts for 20-25 days at a maximum of 15°C. Once the fermentation is finished, the wine remains on its lees for 2-3
months. In the case of Chardonnay, the wine remains in French oak barrels for 3 months, making batonnage (removed from
the lees) several times a week.

Félix Solis Avantis


https://www.vivino.com/ES/en/felix-solis-fyi-white-blend-vino-de-mesa/w/9800917

