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Tempranillo Blanco
Rioja DOC

Yes, Rioja’s esteemed Tempranillo 
grape also comes in white! 

Fruity aromas and flavors of soft 
white fruit intermingle with 

bright green apple, citrus and 
floral notes. Medium-bodied 
with a long and elegant finish. 

Food pairing: Grilled fish, 
seafoods, and vegetable salads

100% Tempranillo Blanco
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