ALMA BOHEMIA DE ALTANZA

Born to experience the Bohemian side we all have inside.
A free way of thinking, ahead of the times and beyond
conventionalism.

Enjoy it anywhere, anytime, at any moment!

VARIETIES
Viura, Garnacha Blanca, Malvasia.

WINEMAKING

The must ferments slowly in stainless steel
tanks at 16°C to preserve the freshness and
lightness of its different varietals.

TASTING NOTES

This wine has a pale-yellow color and stands
out for its fruity character. Alma Bohemia
displays aromas of green apple and stone
fruits like peach and apricot, with subtle hints
of lemon and white flowers. This wine
expresses its varietal attributes, which means
that it is fresh, light and vibrant with a long
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