TARIMA

Tarima Blanco 2017

WINE DESCRIPTION
Tarima Blanco is a unique white wine produced from three of Spain’s most important
indigenous white grapes. Merseguera is indigenous to this part of Spain.

ABOUT THE VINEYARD
The vineyards of the variety Chardonnay are located in Pinoso at an altitude of 600 to 750
meters above sea level.

WINE PRODUCTION
The grapes are sorted, destemmed, and fermented in stainless steel at low temperature by
indigenous yeast. During bottling the wine is Cold stabilized and lightly filtered.

TASTING NOTES

Brilliant golden colour. In the nose we find notes of ripe fruit, pineapple, mango, peach and
honey as well as hints of vanilla and spices as it passes through the barrel. In the mouth it is
tasty, balanced with good acidity. Intense finish.

FOOD PAIRING
Perfect with fish, octopus, oysters, shellfish, rice

ANALYTICAL DATA

Alcohol: 125%
pH level: 3.2
Residual sugar: 3.1¢g/L
Acidity: 6.0 g/L
Dry extract: 21.8g/L

PRODUCER PROFILE

Estate owned by: Rafael Caflizares
Winemaker: Rafael Cafiizares
Estate founded: 2004
Region: DO Alicante
Country: Spain
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