EL MENTRIDANO BLANCO - VITiCOLA

MENTRIDANA

Castilla-La-Mancha

APPELLATION: po Méntrida
B I. E N D - Garnacha Blanca (100%)
WINEMAKE RZ Curro Barreno
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INDIGD WINE

VINEYARD:

From a 1.2 hectare vineyard plot in the village of Méntrida. The vines are 11 years
old and are planted on granitic sandstone soils; it’s full of holm oak and chestnut

trees and sits at 600 metres above sea level.

VITICULTURE:

Viticulture is organic.

WINEMAKING:

Grapes are hand harvested. Whole clusters undergo natural yeast fermentation in
concrete tanks for 4 days. The wine is then aged under a veil of flor for an additional

10 months in concrete. It is bottled unfiltered.

WEBSITE: N/A

This wine is suitable for vegans and vegetarians.
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TASTING NOTES:

A classic Mediterranean white showing bright lemon
citrus, nuanced notes of dried herbs and almond,
and a gently oily texture lifted by fresh,

mouthwatering acidity.



