TRILLON VERDEJO
.. ueda

WINERY

The Verdejo grapes como from La Seca and Serrada in Rueda. Soils
low in organic matter with abundant boulders in upland area with north-
south orientation at a height of 700-800 meters. Continental-influenced
Mediterranean climate with long, cold winters and hot dry summers.
Criomaceration of the grape and controlled fermentation to 12-14C, with
subsequent aging on its lees in stainless steel tanks.

Name: Trillon Verdejo
Class: White

Region: D.0O. Rueda
Vintage: 2015

Grape Varieties: 100% Verdejo
Case / Bottle Size: 12/750ml
Alcohol Volume: 13%

TASTING NOTE

Clean, bright and transparent yellow color with green hues. Complex nose,
intense varietal aromas of fresh hay, white fruits and a floral background.
Mouth is elegant, rich with balanced acidity and a bitter finish that
lengthens the taste.

FOOD PAIRING

Special pairing with seafood, meat, white rice and pasta.
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