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RAMON BILBAO

Wine Type White Wine

Vintage 2020

Style Rich & Complex Whites

Country Spain

Region Northern Spain

Grape Variety

 

Tempranillo Blanco 50%

Maturana Blanco 50%

ABV 12.50

Closure Natural Cork

Allergens Sulphites

Method

Product SKU ZAMRBLIMNO20

TASTING
NOTES

RamÃ³n Bilbao's Limite Norte 2020 is made of two native grape varietals
that are rarely used, 50% Maturana Blanca and 50% Tempranillo Blanco.
The vines for this wine are grown at 450m altitude in the far West of Rioja
Alta in the very last area to be harvested. After cool fermentation the wine
ages on its fine lees in a mixture of amphora, 600 litre French oak barrels
and concrete. After blending the wine spends 6 months in 225 litre French
oak barrels before resting a year in the bottle. The result of this are aromas
of bright citrus lime zest and yellow stone fruit with hints of white blossom
and subtle spices. The mouthfeel is rounded with superbly well-integrated
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oak with flavours of guava, grapefruit and sage. This is incredibly fresh, with
excellent acidity and a deliciously long finish.

Food Matches
Gorgonzola cheese, Truffled Guinea Fowl & Creamy cod cheeks

Share This Wine

https://twitter.com/home?status=Ramon Bilbao, Limite Norte, Rioja Blanco, Rioja, Spain: https://www.jascots.co.uk/p4764/ramon-bilbao-limite-norte-rioja-blanco-rioja-spain/ (via @JascotsWine)
http://www.linkedin.com/shareArticle?mini=true&url=https://www.jascots.co.uk/p4764/ramon-bilbao-limite-norte-rioja-blanco-rioja-spain&title=Ramon Bilbao, Limite Norte, Rioja Blanco, Rioja, Spain&summary=Ramón Bilbao's Limite Norte 2020 is made of two native grape varietals that are rarely used, 50% Maturana Blanca and 50% Tempranillo Blanco. The vines for this wine are grown at 450m altitude in the far West of Rioja Alta in the very last area to be harvested. After cool fermentation the wine ages on its fine lees in a mixture of amphora, 600 litre French oak barrels and concrete. After blending the wine spends 6 months in 225 litre French oak barrels before resting a year in the bottle. The result of this are aromas of bright citrus lime zest and yellow stone fruit with hints of white blossom and subtle spices. The mouthfeel is rounded with superbly well-integrated oak with flavours of guava, grapefruit and sage. This is incredibly fresh, with excellent acidity and a deliciously long finish.&source=Jascots Wine Merchants

