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Bobprcas el INicio

100% VERDEJO
FRIZZ

Vis a Vis is a product elaborated from
100% Verdejo grapes, the grapes are
selected depending on a specific ripening
on the vines to obtain reduced sugar
levels (alcoholic degree) and a balanced
acidity.

The entire fermentation process takes
place in autoclave tanks (pressurized
tanks which do not allow any loss of CO2
during the fermentation) with yeasts that
we have specially selected.

Fermentation is stopped when 5.5
degrees alcohol is reached and during
the slowing down of the process a final
alcoholic degree of 6 ° is obtained.

This is the key toVis aVis and is a difficult
method to carry out naturally as we do
with Vis a Vis.

The bottling takes place using a
pressurized bottler so as not to lose the
CO2 which we have taken such care to
maintain throughout the process.




