
Sauvignon Blanc, Parellada, Chardonnay y Viognier.

13,5 % Vol.

Limestone, in Minorquin  marés.

Torralbenc White 2022 has been made with grapes from the oldest 
plots of the property, harvested and selected by hand. Each variety 
is vinified separately in stainless steel tanks, where the wine 
remains in contact with its lees for more than six months. 
Afterwards, the varieties are blended. Before being marketed, the 
wine is kept in the bottle for at least two months.

Lemon yellow colour, bright and clean. On the nose, hints of citrus, 
fennel, and bakery. It is a fresh wine with good volume and a long 
finish.
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