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SOCORRO
b Selection White

CONDADO DE HUELVA

Designation of Origin

Made with our native Zalema grape variety, which is grown in
our best vineyards in the Dofana region and harvested at night,
followed by fermentation on lees.

Fresh, well-balanced wine with all the saline and fruity nuances
the Atlantic brings us.

'Q Variety: Zalema.

TASTING NOTES
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7o) Color: Pale yellow with greenish highlights,
clean and brilliant appearance.
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Nose: Intense aroma, with hints of tropical

/ and citrus fruits, floral notes.
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Mouth: Soft, fresh and flavorful on the palate,
with notes of fruits like green apple. Harmoniou
and fruity, very long, pleasant finish.
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Pairing: Perfect with fish of all types, seafood,

f‘.-i'ﬂ rice dishes and cured meats.
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