
BODEG AS

TECHNICAL SHEET
• Alcoholic Level: 13,5 %
• Volatile Acidity: 0,31 g/l
• Total sulfur: 90 mg/l
• Total Acidity: 5,8 g/l in tartaric  
 acid.
• Reducing sugars: 1,5 g/l
• pH: 2,95

www. b o d e g a s a t r e v i n o . c om

Dry white wine, authentic expression of the 
land and climate of Tenerife, and two unique 
local grape varieties such as: Listan Blanco de 
Canarias (85%) and Albillo Criollo (15%). 20% of 
the wine finishes its fermentation and ages on 
its lees for two months in new oak barrels.

From the first sip, you will be transported to 
the volcanic landscapes, sea breezes and uni-
que flavors of this Atlantic jewel. Each bottle is 
the result of the passion and commitment of 
our entire team, who works tirelessly to offer 
you an unforgettable wine experience. 

Light straw yellow color, wrapped in greenish 
reflections. On the nose, on a slightly smoky 
background, pleasant notes of dried herbs, 
anise, dried fruits stand out, as well as mineral 
and spicy notes, as well as aromas of citrus, 
peach and white flowers. On the palate it is 
soft, with a fresh, elegant, delicate and  well-
balanced acidity. Long in the mouth with a 
very pleasant finish with salty notes. Service at 
7-8 °C. 
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