VWVINE SYSTEM

ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Bullfish Blanc
Winery: Bodega Ca'n Feliu
rated 06.05.2023

Total points 90 AWARD: GOLD

Category white wine

Vintage 2022

Primary grape / grape varieties Sauvignon Blanc / No

Quality IGP / Vino de la Tierra (VdT)

Country - region Spanien - Balearen - Mallorca

Alcohol in vol.% 14,00

Residual sugar in g/ 2,70

Acid in g/l 5,80

Sulphur free/total in mg/I 30,00

Aged in Stainless tank
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VWINE SYSTEM

ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Bullfish Blanc
Winery: Bodega Ca'n Feliu
rated 06.05.2023

Description
ELABORATION PROCESS: Grapes selected and harvested by hand in vineyards located in Porreres (Mallorca -

Balearic Islands). Traditional production methods, without the addition of yeasts or bacteria (according to
conditions defined by DEMETER INTERNATIONAL). Spontaneous fermentation and vinification took place in stainless
steel tanks.

SENSORY ANALYSIS:

Visual phase: Frank, bright, yellow with greenish tones. Tearing is appreciated in the glass.

Olfactory Phase: Very high intensity with balsamic aromas and bush, characteristic of the Sauvignon Blanc variety.
Gustatory phase: It is a fresh, velvety wine, with a lot of volume and balance.

Serving temperature: 8-10 ° approximately.

Food-Pairing
Pairing and harmony: Fish, pasta and rice. also like appetizer.



