
VINTAGE    2022

REGION    Valencia, Spain

TECHNICAL DATA   Alcohol 12%
     
APPEARANCE   It is yellow with lime tones.
NOSE     It stands out for its intense flavour of 
     tropical aromas and notes of white flower. 
PALATE    In the mouth it is fruity, with a very well 
     integrated acidity, long on the palate and 
     an intense aftertaste.

              
     

 

PAIRING    Paella, tapas and other Spanish specialties 
     with fish or shellfish. Also goes perfectly 
     with chicken, salads or vegetarian dishes 
     with asparagus, spinach, leek and herbs.

               
     

Patacona Verdejo

    
     
     

     

ORDER CODE    SP90

VICENTE GANDIA

VARIETALS    100% Verdejo

VinuM LectoR

www.vicentegandia.es


