MISA CUVEE

BASA
TELMO RCDRIGUEZ

COUNTRY  Spain

GRAPE VARIETY
90% Verdejo, 10% Viura

ALC. % 13,5%

VINEYARDS

Age: More than 80 years old.
Soil: Gravel, slopes and glacs. Rueda DO
Altitude (m): 700.

Traditional, vertical trellis, pruned in cordon royat.

Manual and machine harvest.

Traditional, vertical trellis, pruned in cordon royat.

Manual and machine harvest.

APPELLATION

ELABORATION

Fermentation and aging in stainless steel tankslt is a young wine, without aging.

PAIRING

Bouillabaisse and rouille sauce with basil, ceviche, chicken, grilled fishes.

TASTING NOTES

It's a slightly reductive, fruit-driven white, fresh, balanced, clean and easy to drink.
Basa is one of the pioneering wines to show the expression of a grape variety, the
‘Verdejo' that adapted to a continental climate gives rise to a direct, fresh and
DENOMINACION DE ORIGEN expressive wine.

RATINGS

B ; i S ; i 91 Robert Parker (WA) , vntg 2024
-90 Robert Parker (WA) , vntg 2023, 2022, 2021

LOGISTICS
12 PACK VMF
31,5x235x 30 60 cs 12| 1020Kg
cm | | 175cm
17 Kg
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