OHorbrste

ROYAL MOON GRAN COUPAGE MAESTRO

VARIETY: Blend of varietal wines, Chardonnay, Sauvignon Blanc and Verdejo over a Viura base, all from our vineyard
in Rioja Alavesa.

VINTAGE: 2014 GRADE: 12,5%Vol

ELABORATION: Each of the varietals is independently produced in stainless steel vats at controlled temperatures.

After racking, they are aged in their bed of fine lees until clarified and finally the blend is made over the base of our
best viura.

TASTING NOTE: Full pale yellow, brilliant and great limpidity. To the nose it is strong, intense, with a floral character
provided by the Chardonnay, while also providing the verdejo’s grassy tones and the subtle complexity of the Sauvignon.
In the mouth it is dry, fresh, good acidity, with an elegant palette, silky and a strong finish, imposed by the viura.

PAIRING: This pairs well with cold cuts, white cheeses, shellfish, fish, smoked flavors and seafood.
SERVING TEMPERATURE: 6-10°C

BOTTLE INFORMATION BOX INFORMATION PALLET INFORMATION

www.bodegasven.com
Goiko Ibarra 19, 48300 Gernika - Bizkaia - SPAIN | T: +34 94 6250363 | info@bodegasven.com




