Launa Seleccion
Familiar White

Variety:
100% viura

Vineyard:
40 years, from Laguardia.

Elaboration:
Hand harvest and natural soft pressing to extract only the
flower of the wine. Fermentation takes place in new French oak

barrel with its own fine lees to achieve volume and structure.

Aging:
5 months in the same French oak barrel
where fermentation takes place.

Bottling date:
June 2023.

Alcohol content:
13°.

Production:
1.330 bottles.

Recommendation: SELECCION FA
Consume at a temperature of 12-13°C. R

FERMENTADO EN BARRICA

RIOJA

DENOMINACION DE ORIGEN CA ADA

Tim Atkin 2024: 91 Points

Guia Penin 2024: 91 Points
Guia Intervinos 2024 : 92 Points
Guia SeVi 2023: 94 Points




