Super Girl- Day21

vintage 2023

Winemaker's tasting note

Lemony appearance of medium intensity. The nose
reveals aromas of lime, green apples, white flowers,
herbs, chalky minerals and vanilla notes. In the
palate the crunchy acidity offers a refreshing
sensation. Long salty aftertaste.

27NV eUpAvIon eival Aepdvi PETPIAG €vTaong, N
HUTN €XEl apwHPATA and POOXOAEPOVO, MPAcIiva
pNAQ, Aeuka avBn, BoTavikd oTolxeia, opukTOTNTA
KIJwAIag kail voTeg Pavihiag. 2To oTopa n Tpayavn
o&uTtnTa xapilel ppeokada. Makpud eniyeuon pe
aiobnon aAaToTnTag.

Food pairing
Green salads, light cooked chicken, fried or grilled

sea food and fish, spicy Thai cuisine, sushi, sashimi,
fish carpaccio.

Temperature serving: 8-10°C

> Varieties: Dedina 100%

> Harvest: The 2023 vintage was a rainy year with
moderate temperatures. The grapes hand picked
the first week of September.

> Winemaking: The juice drained in vertical basket
press. The wine fermented partially in barriques
and matured eight months in stainless steel with
the lees.

> pH: 3.3

> Total acidity: 6.6g/L

> Alcohol: 12.2 abv

> Bottling date: May 2024

> Bottle formats: Regular (750ml) and half (375ml)
bottle.

> Closure: DIAM 10 and DIAM 5 for the half bottle.
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