/N FINCA SAN BLAS

AQUAMVINOS 2016 Conveniencia White Blend

Connecting People Through Wine
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TASTE PROFILE

The wine has a straw-yellow colour with green hues. On the nose, there is
a predominance of white fruits (pear, apple), hints of stone fruits such as

GRAPES apricot and yellow plum, and citrus notes. The palate is fresh, with a very
50% Chardonnay nice finish and a long aftertaste.

40% Mersequera

10% Pinot Noir

BOTTLING DATE VINEYARD

May 2017 Clay and chalk dominate the soil in the vineyards the Chardonnay &

Merseguera both lie. Of the large estate, Finca San Blas only uses the best
1/4 of grapes for their wines, and sells the remainng to other wineries!

PRTAL  ODUCTION
1,167 - 6 bottle cases

HARVEST STYLE OF VINTAGE

By hand September 2016 The 2013 summer was stormy and not very hot. September was
cool and rainy, with frequent fogs on the selected plots. Development
of abundant botrytis cinerea during October. Natural drying of some

APPELLATION grains.

Utiel Requena.D.O

ALTITUDE \-
750 Meters : WINEMAKING & AGING
The wine fermentation at 17°C during two weeks. Aged with its own

ALCOHOL CONVENIENCIA yeast in stainless steel tank for two months.
13%

FiNCA@)sane
FORMAT FOOD PAIRINGS
750ml The wine performs well on its own or with all kinds of seafood,

pasta and rice dishes, fresh fruits and nuts.

WINERY HOME PAGE DOWNLOAD

FINCA @5ANBLA5

The Living Logos App, Click AR
Scanner, Point your phone at the
label, and watch the label come to
life, educating you about the wine &

more!
Aquam Vinos www.aquamvinos.com keith@aquamvinos.com blair@aquamvinos.com




