
LAGAR DEL REY SAUVIGNON BLANC
VALDEHERMOSO

COUNTRY Spain

GRAPE VARIETY

100% Sauvignon Blanc.

ALC. % 13.5

VINEYARDS

Age: 60-90 years old.
Soil: Clay limestone, sand, and gravel.
Altitude (m): 800.
Sustainable farming.
Harvest at night
Sustainable farming. Harvest at night

APPELLATION
Rueda DO

ELABORATION

22 days in stainless steel tank of 10.000 liters, with controlled temperature to
13ºC.Aged 4 months on lees in stainless steel tank.

PAIRING

Seafood, fatty fish or fish stews, rice, white meat, oriental and fusion cuisine.

TASTING NOTES

Greenish, bright, very attractive. In high expression nose where the notes of white
fruit stand out, with memories of white flowers on an herbaceous background. In
mouth light, sparkling, fresh, with long fruity aftertaste.

RATINGS

•90 James Suckling , vntg 2023,2022
•91 Wine Enthusiast , vntg 2022
•90 Wine Enthusiast , vntg 2021

LOGISTICS

12 PACK
31,8 x 23,79 x
30,09 cm |
16,0 Kg

VMF

70 cs 12 | 1120Kg
| 175,45cm
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