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BODEGAS VALDEMAR $17.40

* Suggested retail price

Conde Valdemar Rioja
Blanco 2022

i Product code 13385309

$  Licensee price $15.12
il Format 12x750ml
M Listing type SAQ Continuous Supply
I8  Status Available

o]

Type of product Still wine

W Typeofp
[™  Country Spain

Regulated designation

Denominacién de origen calificada
(DOCa)

@  Region La Rioja

# Varietal(s) Viura 85 %

#  Varietal(s) Malvasia fina 3 %

#  Varietal(s) Sauvignon Blanc 3 %

#  Varietal(s) Tempranillo 2 %

04  Alcohol percentage 12.5%

G7 Colour White

¥' Sugar content <1,2

"  Closure type Metal screw cap

! A boire To drink or to keep 1year and a half

according to the vintage.

ABOUT THIS WINERY

When the passion for innovation is combined with respect for tradition, Conde Valdemar is born,
producing wines that showcase the virtues of this land: the land of the Rioja. Combining the ability to look
to the future with keeping our history alive. True to our most traditional and timeless line. Wines that
persist in time, that blend the clear and clean fruit with a balanced power and structure, while
underscoring the freshness of this area.

TASTING NOTES

Yellow color with green reflection. Aromas of white flowers with hints of stone fruits and pears. Tasty on
the palate with excellent acidity, good roundness and a persistent finish.

PRODUCT NOTES
A white rioja that rnymes with purity and elegance!

White Rioja wines are rare enough to become attached to a cuvée when it offers us a gourmet wine, with
no frills, that is to say, no ageing in wood, just with the viura and verdejo grape varieties and a hint of
sauvignon. The wine is thus pure on a framework dominated by aromas of very ripe fruit, notes of flowers
and a hint of grapefruit zest to wake up the taste buds.
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Jean-Michel Deluc. Head Sommelier of Le Petit Ballon.

Translated...

PRODUCTION NOTES

Fermentation in stainless steel tanks with
temperature control at 16 °C for 15 days and
ageing on the lees.

Bodegas
Valdemar

\

RIOJA
DENOMINACION [E
CRGEN CALFICADA

Conde
Valdemar

BLANCO

412619 I 130399
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