
Vis a Vis is a product elaborated from 

acidity.

The entire fermentation process takes 
place in autoclave tanks (pressurized 
tanks which do not allow any loss of CO2 

we have specially selected. 

Fermentation is stopped when 5.5 

method to carry out naturally as we do 
with Vis a Vis.

pressurized bottler so as not to lose the 
CO2 which we have taken such care to 

Tasting Sheet

looks fabulous.

of the Verdejo variety waft over a fresh 
 

At last time to taste! It´s fresh, 
incredibly expressive and a reminder 

moreish. 

100% VERDEJO
FRIZZ


