RIOJA

denominacién de origen calificada

PUELLES

Embotellado por Jestis y Félix Puelles
Abalos (La Rioja) Espaia

Z

BODEGAS PUELLES

PUELLES BLANCO

GRAPE VARIETY
90% Viura
15% Malvasia

D.O: D.O.Ca Rioja - Rioja Alta

VINEYARD CHARACTERISTICS

Age: From 20 up to 40 years
Average altitude: 520 - 570 m. a. s. |.
Location: Abalos (La Rioja)

Soil: Clay - limestone

WINE GROWING YEAR
Official vintage rating: Very good

ELABORATION

Manual harvest (Octobre) and destemming
Controlled fermentation in stainless steel
tanks

ANALYSIS

Alcohol: 12,40°

Total acidity: 5,40 gr.
Volatile acidity: 0,32 g/L
P.H: 3,60

TASTING NOTES

Colour: Clean and bright appearance, with a
straw-green color presence

Aroma: Elegant fruity, citrus and green apple
aroma

Mouth: Fresh, with a good balance of fruit,
alcohol and acidity

IDEAL CONSUMPTION TEMPERATURE
6° - 8°

FOOD PAIRING
Ideal for rice, fish (specially turbot),
seafood and chicken



