
Le cHENIN 2023 
Grape variety: Chenin Blanc 100%

Vineyard: Nuevo San Vicente, Valle de San Vicente, Baja

California. 

Alcohol: 11.3 % 

Winemaking: Pressed in the absence of oxygen to preserve aromas and color,
preventing oxidation. Fermented at low temperatures in stainless steel tanks,
respecting the varietal expression.
Tasting notes: Straw yellow with silvery highlights, clean and bright.
 Aromatic and complex on the nose, with notes of kiwi, quince, and fresh yellow
cherry, complemented by hints of acacia blossom, beeswax, honey, and a subtle
touch of arnica flower.
On the palate, it shows a fresh, light, and delicate attack, confirming the floral and
balsamic notes. A straightforward and easy-drinking wine.
Pairing: Steamed mussels, tomato cream soup, beef carpaccio, sea urchin, seafood
pasta, risottos, burrata salad, and fresh cheeses.

Serving Temperature: 8˚C /10˚C

Production: 276 Cases


