SERA

With our wine SERA Prensal we want to bring Elaboration
the most emblematic white variety of Mallorca Hand-selected grapes from our own vineyards
to the highest possible level of expression and complexity, and very lightly pressed at a low temperature,
through an elaboration that combines respect extracting only the first must. Fermentation at 12°C,
for the primary aromas that are the essence of the variety,
but with a palate that stands out for the complexity,
structure and great freshness.

one part in stainless steel and the other in large French
oak barrels for 6 weeks.

Appearence

Vintage: 2022 Pale gold color, clean and with light legs.
Varieties: Prensal blanc Nose
Harvest: 10.09.2022 Expressive and clean aromatically with white
Alcohol. 12,5% vol (pear and apple) and tropical (banana) fruits typical
PH: 3,24 OLIVER of the prensal blanc variety.
. Palate

AAAAAAAAAAA The great creaminess and exceptional freshness

are surprising, very well integrated and persistent.

l M() RAGU 1S Limited edition of bottles.

JEL VIEJO
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