NAUR®RA

CELLARS

N/V Luminous

Harvest Dates: October 20th - 21st, 2022 | Alcohol label %: 12.2 | pH: 3.12 |
Acidity (TA): 8.7 | Residual Sugar (g/L): 28.0

Growing Conditions
3 blocks on a south facing hill in the middle of #3
Winemaking

This wine is created by blending the juices before or during the fermentation for
aromatic complexity. The blending for this wine always happens at the beginning of
the process and is never an afterthought created from last minute blending.

Nose

The nose explodes with bright orange and apricot.
Palate

Bright finish

Food Pairing

We recommend serving this wine with salads, various types of paté, or a slightly
spicy seafood dish such as jambalaya or sushi.
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