
VINEYARDS WINEMAKING

Age of Vines Blend

Yield Harvest

Altitude Winemaking

Cold Maceration

Fermentation
Climate

Vineyard
Ageing

Alcohol: %
T. Acidity: gr./l.

V. Acidity: gr./l.

pH:
R. Sugar: gr./l.

Pale yellow colour with green 
glints. Aromas of zesty lemon 
blossoms, green apples, hints 
of peach and nice minerals. 

minerals become even more 
evident. The finish is clean, brisk 

with a refreshing acidity.

Pale yellow 
Green glints

Lemon blossom
Ripe apple 

Peach 
Minerals

Fruits & minerals
Clean & brisk

Refreshing acidity

RADIO BOKA
3L BiB - Verdejo
VDT Castilla

Dance to the delicious notes of this unique 
Spanish Verdejo! A symphony of juicy pineapple, 
crisp green apple, and a refreshing acidity that 
will resonate with any wine lover.

12-25 years old 100% Verdejo

50 hl/ha. Firts days of September

600 - 800 m.
---

Extreme continental with 
long hot summer 14-16ºC / 15 days

Head trained, spur bush 
vines on Spanish plateau

Stainless steel

12.5
6.19

0.25

3.41
9


	Botón 531: 


