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Aloloko Semisweet
Aloloko is a delicious semi-sweet white wine, full of fresh and fruity
flavours.

Region
The area of Castilla-La Mancha, located in the central plateau of the Iberian
Peninsula, is the world’s largest vineyard. Varietal wines, grape juice and
sangrias are produced in this vast wine region. Airen and Tempranillo are the
most typical grapes from this area.

VARIETY
Verdejo and Sauvignon Blanc

STYLE
Still wine

ALCOHOL GRADUATION
12%

SERVING TEMPERATURE
Between 8-10º C

Tasting Notes
Bright yellow colour with greenish reflections. On the nose it shows powerful
aromas of exotic fruits, herbs and certain citrus nuances. Smooth and balanced
body, in the mouth reminiscent of fruits such as pineapple, pear and apple.

Food Pairing
Ideal with fish and seafood, especially sardines and prawns, salads or even
desserts.

Technical Information
The best grapes are selected to produce this wine with a sweeter style. Modern winemaking technologies are geared
towards producing a delicate wine whose fermentation is interrupted by the application of cold at the optimum moment.


