[A 10S ANGELES

BARBA BLANCA 2023 CAMPO DE BORJA

LIMITED PRODUCTION = 2900 BOTTLES

> SINGLE VINEYARD
11 * MACABEO, DRY-FARMED OLD VINES
> HIGH ALTITUDE VINEYARDS = 700+ METERS
» CALCAREOUS CLAY SOIL
* MANUAL HARVEST IN 20 KG. BASKETS
* NATURAL WINE: SPONTANEOUS FERMENTATION
» <30 MG./L. SULFITES

TASTING NOTES:

LIGHT LEMON COLOR, INTENSE AROMAS OF WHITE
FLOWERS, PEAR BLOSSOM AND TROPICAL FRUIT.
MEDIUM BODY WITH A SPICY FINISH (WHITE
PEPPER, NUTMEG). PERFECT FOR ASIAN CUISINE.

AWARDS AND SCORES:
* 91 JAMES SUCKLING




