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YEGANO

CAPRICHO DIVINO
BLANCO SEMI

VEGA TOLOSA

VIOGNIER 85% MOSCATEL 15%
WHITE WINE

YOUNG SEMI-SWEET WINE
VINTAGE 2023

ALCOHOL 11%

DOP MANCHUELA

ORGANIC AND VEGAN

...............................................................

Cold pre-fermentation maceration to extract the typical fruit notes

of these two grape varieties.

Controlled fermentation in stainless steel tanks for 15 days at 149C,
stopping cold fermentation at -52C to preserve the residual sugar of

the grapes themselves.
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HANCHUELA

MSNIER/MOSCATEL

VIOGNIER 85% MOSCATEL 15%
VINO BLANCO

VINO JOVEN SEMI DULCE
VENDIMIA 2023

ALCOHOL 11%

DOP MANCHUELA

ECOLOGICO Y VEGANO
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Maceracién prefermentativa en frio para extraer las notas frutales

tipicas de estas dos variedades de uva.

Fermentacidn controlada en depdsitos de acero inoxidable durante
15 dias a 149C, deteniéndose la fermentacion en frio a -52C para

conservar el azucar residual de la propia uva.



