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CASAMARO
WHITE WINE

Clean and sensual nose, exhibits tropical aromas of 
pineapple and then give way to deep touches of fruit, freshly 
cut grass and a subtle touch of fennel typical of the Verdejo 
variety.

The attack on the palate is smooth, glyceric, letting pass, 
after, fruity sensations, fresh, citrus and sparkling.

Hyper-cooling and very smooth wine. Cool it and let yourself 
be seduced by the softness of this complex wine.

Harvest late September.

Verdejo

Late January.

Now and in the next two years.

Recommended temperature to serve is between 8°C and 10°C.

CHARACTERISTICS

VINTAGE

VARIETY

BOTTLING

OPTIMUM CONSUMPTION

SERVICE TEMPERATURE

YOU CAN TAKE IT WITH Appetizers, seafood, fish-semi-skim, white meats, rice, pasta, vegetables.

www.garciarevalo.com



Premios / Awards

www.garciarevalo.com


