Gara Dry ficha de cata

Princesa Gara dry
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Princesa Gara dry white represents the oenological
summit of the white wines of Lanzarote. A single-variety of
malvasia volcanica in its quintessence.

The magic of Gara starts from the grapes picked by hand
in the later volcanic areas of the island. Subjected to a
rigorous manual selection, only the best clusters are
destined to its elaboration. After several months of
maturing in the winery, we manage to obtain a product that
we can undoubtedly describe as a high expression wine.

COLOUR
Attractive pale gold with greenish sparkles and a great
cleanliness in sight.

NOSE

In a first impression it evokes tropical fruits such as litchi or
mango. As we delve deeper into it, it evolves into perfumed
citrus notes reminiscent of grapefruit.

Princesa Gara

MOUTH

In the mouth it is unctuous, long and long-lasting. These
features are beautifully balanced with a degree of acidity
that gives it great freshness and liveliness.

A deep wine, full of nuances and sensations to enjoy with
all the senses.
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