
Winemaker: Javier Sanz Viticultor


Grape(s): 100% Verdejo


Region: Rueda, Spain


Alcohol: 12.5% abv


Residual Sugar: 2.3g/litre


Acidity: 5.3g/litre


Total SO2: 156mg/litre


Closure: Can Ring Pull


Optimal drinking: 7-9°C


Additives: SO2



Nutritional information  

per 100ml: Energy 303 kJ / 74 kcal


Contains Sulphites


Vegan Friendly



Packaging: 250ml can 


12 cans per case

Vineyard: Sandy soils in these Rueda vineyards force the vines to deep-root 

into the clay and lime soils. This dry farming gives more minerality and sense 

of terroir than in irrigated vines. Moisture and nutrients are retained and 

these old vines thrive, producing concentrated, flavourful fruit. 


Winemaking: Stainless steel temperature-controlled fermentation. The Sanz 

family have been producing wines in the Rueda in Spain for over 150 years.


Serving suggestion: Seafood paella, grilled squid, goat’s cheese tart or bang 

bang chicken noodle salad.

VERDEJO

Wine of Spain


2023

Fruity white wine bursting with lemon, 
tangerine and orchard fruit.

Single 250ml can 12 x 250ml cans


