MISA CUVEE

VICTOR AUSEJO GARNACHA BLANCA BF
VICTOR AUSEJO

COUNTRY  Spain

GRAPE VARIETY
Carnacha Blanca

ALC. % 13.5%

VINEYARDS

Age: More than 10 years old. APPELLATION

Soil: Red clay. L
Altitude (m): 550, Rioja DOCa

Manual harvest in 15 Kg. boxes;
Hand harvested.

ELABORATION

Manual harvest in 15 kgs. boxes. Manual selection of the bunches in the winery.
GCentle pressing followed by static racking and fermentation and ageing in 500-
litre Hungarian oak barrels on its lees for 10 months with weekly battonage.

PAIRING

Savor a velvety mushroom risotto, zesty Caesar with grilled shrimp, or rich
chocolate fondue. Pair with creamy Brie or tangy goat cheese to highlight its
fruity, spicy notes.

TASTING NOTES

Structured and stony, with cinnamon and lemon butter flavours, a hint of toast
and a chalky finish.

RATINGS

<95+ R. Parker (WA) , vntg 2024

95 Tim Atkin , vntg 2024, 2023, 2022, 202 |
‘Wine of the year Tim Atkin , vntg 2024

<95 R. Parker (WA) , vntg 2023

+94 R. Parker (WA) , vntg 2022, 202 |

LOGISTICS

6 PACK VMF

30,6 x 25,3x 96 cs 6] 836,4Kg|
18,4cm 172,2cm

8,4 kg

VIiCTOR AUSEJO

VITICULTOR

Botella 1083 de 1304
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