
This Verdejo wine dazzles with its straw yellow color and 
greenish glints, showing its youth and freshness in the 
glass.
On the nose, a range of captivating aromas unfolds. Citrus
and tropical notes predominate, with intense aromas of 
lemon, grapefruit and passion fruit. They intermingle with 
subtle herbaceous hints of fresh herbs and a light floral 
perfume that adds elegance to the whole.

WINE TASTE:
On the palate, the Verdejo wine reveals a vibrant and refreshing
entry. Bright acidity balances perfectly with its medium body,
offering a lively and light sensation on the palate. Citrus flavors
dominate the taste profile, with notes of lime and grapefruit
complemented by herbal nuances and a mineral touch. The wine
shows a smooth and silky texture, with a long and persistent 
finish that invites you to continue enjoying its fruity flavor.

FOOD PAIRINGS:
This Verdejo wine is an excellent choice for pairing with fresh
seafood, white fish, salads and light Mediterranean dishes. It
can also be enjoyed as an aperitif, thanks to its freshness and
refreshing character.
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