VENUS BLANCO

2023 Adife Plone

CaVaMACIEL

BAJACALIFORNIA

VARIETALS TASTING NOTES

100% Chardonnay It presents a pale golden color

with greenish reflections,
excellent brightness and

AGING \ cleanliness.
Fermentation in induced stainless Clean and intense aromas
steel tank. .
\ reminiscent of green apple,
\ citrus and pear, as well as
PAIRINGS ° Tr9p|co| fruits such as
pineapple and mango, we
Ideal to accompany seafood, can also discover light floral
white meats, cheeses, pasta or aromas such as orange
simply as an aperifif. blossom.

It is a balanced, stfructured
and complex wine, soft
tannins, it is voluptuous on the
medium palate and very
persistent.

SERVING TEMPERATURE
46-50 °F

VINEYARD

Baja California.

WINEMAKER

Jorge Maciel.
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	White Wine
	VENUS BLANCO    2023|
	VARIETALS
	TASTING NOTES
	100% Chardonnay
	It presents a pale golden color with greenish reflections, excellent brightness and cleanliness.

	AGING
	Fermentation in induced stainless steel tank.
	Clean and intense aromas reminiscent of green apple, citrus and pear, as well as tropical fruits such as pineapple and mango, we can also discover light floral aromas such as orange blossom.

	PAIRINGS
	Ideal to accompany seafood, white meats, cheeses, pasta or simply as an aperitif.
	It is a balanced, structured and complex wine, soft tannins, it is voluptuous on the medium palate and very persistent.

	SERVING TEMPERATURE
	46-50 ºF

	VINEYARD
	WINEMAKER
	Baja California.
	Jorge Maciel.



