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lium lemon in colour with
ean, bright golden reflections.

« Fruity aromas of medium
intensity, with hints of passion
fruit and coconut.

- The palate is reminiscent of the
initial aromas of passion fruit and
grapefruit, with secondary aromas
of coconut and vanilla.

RIOJA
Penominacisn de Origen Calificads

VING DE ABALOS

VALSARTE

PLANCO FERMENTADO EN BARTICA

Specifications:

Vintage: 2024

Barrel fermented

French and American oak
Ageing: 6 months in barrels
Serving temperature: 8C - 10" C
Alcoholic strength: 13,5 % Vol.

BODEGAS

SOLANA DE RAMIREZ RUIZ consultas@solanaderamirez.com
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www.valsarte.com
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