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 ALLEGRO
   2 0 2 1 |  White Wine

Valle de Guadalupe, México.

Medium lemon yellow.

Tropical and citric aromas
as pineapple, green apple,
guava, chamomille and
white flowers. Honey and
vanilla.

Balance in palate, medium
acidity, medium body and
long and fruity aftertaste.

70% Chardonnay
 30% Sauvignon Blanc.

Armando Orozco.46-50 ºF

AGING
Age for 3 months on french oak just for
chardonnay Stainless steel for
Sauvignon Blanc.

Ideal pairing with f ish, seafood,
cheese boards, sandwiches,
salads, and vegetarian pizzas.


