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Vinedo

Vinedosde las variedades Airén y Sauvignon
blanccalizos calcareo a 700 metros sobre el
nivel del mar. Todos los vinedos se cultivan y
gestionan en ecologico.

Caracteristicas de la anada

Anada fresca y delicada, con Primavera suave
y verano seco con noches frescas, con un
estado sanitario excelente.

separado, se prepara el Cuveé o coupage
juntando las variedades para obtener el vino
perfecto.

14.000 botellas de produccion

Datos técnicos

ABYV (alc. Por volumen): 13%
Azucar residual: 2,05 g/l
TA (total acidez): 6,4 g/l

Vendimia pH: 3,2
Las uvas son recolectadas a finales de
Agosto, a mano haciendo una seleccion en
S Nota de Cata

campo apartando los granos tostados por el
sol.
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Vinificacion

Las variedades se recogen y se vinifican por
separado en depositos de acero inoxidable
(Airén y Sauvignon blanc) Fermentaciones
controladas a temperaturas bajas con uso de
Levaduras autoctonas. Limpieza de los mostos
sin uso de enzimas y métodos mecanicos,
sOlo mediante frio. Una vez fermentado por

citricas de pomelo, lima y limon y deja
buscar esa sensacion interesante a bolleria.
En boca es un vino muy elegante y fresco,
agil con muy bonita acidez y nervio que se
aunan con bonitas notas calcareas de cierta
salinidad.

Maridaje

|deal para acompanar arroces,

pastas con salsa de citricos, aperitivos con
ahumados
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Vineyard

Vineyards of the Airén and Sauvignon Blanc
varieties on calcareous limestone soils at 700
meters above sea level. All vineyards are
organically cultivated and managed.

Vintage Characteristics

A fresh and delicate vintage, with a mild spring

and a dry summer with cool nights, resulting in
excellent sanitary conditions.

Harvest

The grapes are harvested at the end of August,
by hand, with careful selection in the vineyard,
removing berries that have been sunburned

Harvest point: 13.1%
Density: 1095
Perfect sanitary condition.

Vinification

The varieties are harvested and vinified separately
In stainless steel tanks (Airéen and Sauvignon
Blanc). Fermentations are carried out at low,
controlled temperatures using indigenous yeasts.
The musts are clarified without the use of
enzymes or mechanical methods, relying solely
on cold stabilization.

Once fermented separately, the cuvée (blend) is
created by combining the varieties to obtain the
perfect wine.

14,000 bottles produced.

Technical data

ABV (Alcohol by Volume): 13%
Residual Sugar: 2.05 g/l

Total Acidity (TA): 6.4 g/l

P 3.2

Tasting Note

Visually, it shows well-integrated greenish hues with
crystalline golden-yellow highlights, very bright
and clean. On the nose, it leads us into a
Mediterranean world, with a subtle infusion of
green apple, citrus notes of grapefruit, lime, and
lemon, and an intriguing hint of pastry.

On the palate, it is a very elegant and fresh wine,
lively and agile, with beautiful acidity and tension,
combined with attractive calcareous notes and a
touch of salinity.

Pairing

ldeal to accompany rice dishes, pasta with citrus
sauces, and appetizers with smoked foods.



GRUPO

FINCA MONASTASIA

BALH - FEEMATFEBREE2024

aAKFILD 0 4%
BE XBEH

' ).'"\ IJ\ l/ "". .'.

TAUYIONOM BL ANG - A Wi

'./m ‘ "/\.’..’n‘:"o
LAl L S L A Al

S
WA B P

BALRs - FEEMATEBREE2024

FINCA MONASTASIA S.L.U.
fm@fm.wine
& 624 104 762

AEE

BERMEZEA (Airén) 5HEE (Sauvi
gnon Blanc) A K@M, TIEAGRKFEA

£, BIRAN700K, FAIEEBEERIIKRAES
FHITHIESEE, RoBEEANIRES
ERERTE,

FILE

ZENEABNE BB, FEFSEE
RE, BEFTKR, RE/RR, BFTABE
[ERAARTRIFERE, REIERERS.

!

B8 T/\AR#ITALXSAE, FHEHIEE
TIER AR TRIE, ZIFRBEXIRAL, (XIRE
PAAEIERE . RSN

KIBRAE (BEBERE) © 13.1%
ERERE: S2010955
REERF, FToioH

BRETZ

ZESKMERDAXKE. DHERE, HED
BINEFTH 2B, EERATTES,
ERaFG FRETAERE, AREDRM
HNRARGZES BMNE. RTEBIEME
AEE e mFER, (NMKERaER

TbFE, SmMTRMIIREEE, BHITRE
EEc, MEWMBERNBERFESARRIA,

Fr=&: 14.000#k
ARG

BfEE: 13%vol
AEE: 2.055%/F

SRE: 6.305%/FH
pH{E: 3,72

mEEIC

BREIERIASNEZE, ERBASEE
HNERBIFEERM., FEaMmmaait
FESE, ZFFERNBERRESHMF. 517
. PESHBRSERR, ARLYMELY
RFERSE. AOBRORKKERE), BRE
ARMERK], 5F8EBEMEREAR
YRR ESRE, RIKTFMITA.

BIERE

EEREZRAKRFEE. ELAMHBE TR
H, REMNAZBRMEHERIABR,



