
 

SILLARES D.O.P. VALENCIA  

Frizzante White wine - Muscat of Alexandria  

 

VARIETIES 

Muscat of Alexandria (100%)  

REGION 

Denominación de Origen Protegida Valencia. 

AGEING 

Young wine without ageing in oak barrels. 

TASTING NOTES 

Balanced and sweet wine, intense nose of white flower and peach. On the 

palate it is broad and denotes a pleasant sparkling sensation with elegant 

bubbles. 

BEST WITH 

Ideal to take as an aperitif and accompany any type of fish and seafood. 

VINIFICATION 

After the selection of the best small-grained Muscat grapes, they are 

macerated at 14ºC (57ºF), fermented with selected yeasts at 16ºC (61ºF) 

and then fresh Muscat must is added. It is re-fermented in an isobaric 

deposit using the Charmat-short technique, under the temperature control 

at 16ºC (61ºF) until reaching a maximum of 2.5 bars. It is filtered with an 

isobaric tangential system and bottled with the rest of natural residual 

sugar from its own Muscat fresh must. 

SERVING TEMPERATURE 

4ºC / 39ºF 

FORMAT 

Bottle Borgogne Symphony 75cl – 

6 Bottles x Box 

 


