grape varieties

100% WHITE GRENACHE

designation of origin

CATALUNYA

type
WHITE WINE

Y BATEA ORGANIC
e WHITE WINE CAN
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VEGAN  [SCPRE]

Selected grapes from the best organic vineyards. Pre-
fermentative skin maceration at low temperature, alcoholic fer-
mentation produced with selected yeasts at a controlled tempera-
tureinstainless steel tanks.

COLOUR Pale yellow with greenish rims.

FLAVOUR Intensity, freshness, cleanliness with hints of citrus
and white fruit (pear and apple), without leaving
behind the fresh part of fennel and aniseed so charac-
teristic of White Grenache.

TASTE Excellent combination of citrus with white fruit and a

\N I C WI N E tropic?tl frtuittﬁnish. Balanced with good acidity and a
LANC ong aftertaste.
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PRODUCTION

TASTING NOTES

TALU NY k \(){L\\ 82 Salads, fish and seafood rice dishes, paella, Italian pasta...
[AC] 0 D' 0?‘ EE Tobe able to take in any situation.
alcohol serving temperature
13% YOL FROM 4 TO 6 °C
cans f;l’ box boxes per pallet

Notey

TXA BLANCA

| MILLOR. EN BATER SIENPRE
BMEA {5 ALWAYS THE BEST.

www.cellerbatea.com
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