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CALAN D RIA BELOTE e Belote

ALBARIN “ovroas
DENDMlNAEleN DE ORIGEN APELLATH]N OF ORIGIN
Ledn Ledn
VARIEDAD [3RAPE VARIETY
100 % Rlbarin 100 % Albarin
Aumimup ALTiTuoe
300 metros 300 metres
SUELD SOIL
Franco-Arcilloso Clay Loam soil
EDAD DEL VINEDD VINEYARD'S AGE
15 afios [ years
ELABORACION \WINEMAKING PROCESS
Fermentacitn espontanea en tinaja. Spontaneous fermentation in amphora
Respeto por la variedad, por |o que la uva da. Respect for the variety and the origin.
Vida en el interior de una cueva. The wine lives inside a cave.
Proouccian PRopuCTION
2.000 botellas 2.000 bottles.
EvoLucion MATURATION POTENTIAL
-3 afios |-Byears
NOTA DE CATA TASTING NOTES
Amarillo pajizo, brillante. Franco de intensidad Straw yellow, bright. Franco of medium
media con recuerdos citricos. Fresco | vibrante intensity with citric hints.
con un recuerdo al barro donde ha nacido. Fresh and vibrant with a memory

of the clay where it was born.
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