MALA VIDA

AND YOU..., WHAT KIND OF LIFE ARE YOU LEADING?

D.O.P. VALENCIA

WHITE WINE

< VARIETIES
40% Moscatel, 40% Merseguera y 20% Verdil.

= VINEYARDS AND SOIL

Vineyards cultivated in day and limestone soils in the
Terres dels Alforins area at 650 meters altitud. The
vineyards grow in a Mediterranean climate.

¢ WINEMAKER'S TASTING NOTES

Mala Vida has a pale yellow colour with greenish reflections.
Intense aroma of Muscat variety with reminiscent of Jasmi-
ne, subtle citrus notes like orante’s peel and tropical.

Light herbal background that provides freshness and
elegance. On the palate is unctuous, well balanced, very
pleasent and with a long finish.

h PAIRING SUGGESTIONS

We recommended Mala Vida for drinking in those habitual
moments in family, with colleagues, with friends and / or
with strangers and for enjoying the good things in life. Best
served between 4° and 8°C.

< TECHNICAL DATA | PALLET

12,5 % Vol. Alc. 750 ml. glass bottle.

AT 5,3 g/L Cardboard box of 6 bottles.
AR <4 720 bottles per europalet.
pH 3,38

Mala Vida is the result of a 100% valencian coupage, the only wine made with the three white varieties native to each
of the three areas of the D.O.P. Valencia. Every grape is elaborated separately to obtain the maximum personality of
each one. The intensity and exotic aromas of Muscat, the acidity and freshness of Merseguera and the elegance of
Verdil make of this blend a complex, fresh and well balanced wine.

Did you know...? The label was designed by Francesca Della Croce, this label reflects the meaning of “Mala Vida” life style.
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