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BARCELONA

WHITE WINE

AROMATIC & FRUITY

This aromatic white wine is young and fresh with the flavor of
ripe fruits and a touch of honey, without oaky notes. A chilled
glass of this sweet, refreshing vino will make you wiggle your
toes and smile like it’s the first day of Spring.

BLEND

50% Macabeo
25% Parellada
15% Moscatel
10% Xarel-lo

ANALYSIS
Alcohol: 11% vol.
Acidity: 3,40 g/I
Dosage: 23 g/

TASTING NOTE

The wine is bright, straw yellow; while the nose delivers fresh
fruit aromas of apple, pear and banana with hints of white
flowers and orange blossom. On the palate it is refreshing and
light with fruits dominating, but also subtle hints of honey.
Moscatel gives to the wine a fresh, tropical character.

GLORIA'S TIP
Mia White is perfect to drink chilled on its own, or with Man-

chego cheese, blue cheeses, salads, chicken or dishes with foie
and sushi.
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