Bodegas Muga
Blanco

The Producer

Over the years, Muga wines have gained international
recognition and acclaim. Meticulously faithful to their
traditional wine-making methods, Bodegas Muga use
French and American oak vats and casks throughout the
entire process.

The vineyards are located in the Oja and Tirdn river valleys
of La Rioja Alta, but the winery itself is based on the
outskirts of Haro, the historical home of La Rioja’s most
prestigious bodegas. Bodegas Muga have been a family
business ever since its creation in 1932.

General Information

Type of wine: Still white wine

Alcohol Content: 13.5%

Grape Variety: Viura 90%, Malvasia 10%
Ageing: 3 months in French oak

Origin: Spain—D.O. Ca Rioja

Soil: Clay, calcareous and alluvial.
Vineyard size: 37 ha

Vines per ha: 4,000

Average yield: 60 hl/ha

Average age of the vines: 30 years old

Tasting Note

Bright Straw colour. On the nose, one finds complex fruity aromas of peach, apple and pineapple as
well as delicate hints of vanilla from the oak aging. On the palate, it is lively and powerful, with
good structure. The nice buttery/creamy flavour is perfectly balanced by the crisp acidity. Long and
pleasant finish.

25 Metro Business Centre Phone: 020 8778 1711
@g Kangley Bridge Road Fax: 020 8778 1710
London SE26 5SBW Email: info@canddwines.co.uk




