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Tasting Notes

Pale lemon

Floral aromas and strong elements of a variety of citrus fruits, with notes of pepper
and ginger.

PALATE: .. it S Ve S Dry, medium+ acidity, medium- bodied and high intensity. Noticable, peppery finish.
FLAVOR CHARACTERISTICSAr 7 as TN Character of white rose and citrus flower. Details of juicy grapefruit and sanguine,
touches of orange peel and lemon zest. Notes of ginger and white pepper.




