ES Fan gar TECHNICAL SHEET

Bodega Es Fangar Vins
DO Pai Llevant - Mallorca

WHITE

TwentyTwelve White

GRAPE VARIETIES ALCOHOL FORMAT
Premsal Blanc, Chardonnay, 12.5 % vol 750 ml
Viognier — Bodega Es Fangar

Vins (DO Plai Llevant)

DESCRIPTION

Young, fresh white. Produced entirely by gravity in the Béveda cellar. Certified vegan.

VINIFICATION
Hand-harvested. Entirely gravity-flow production through the Boveda cellar (five vertical levels, no pumps). Aged
in stainless steel and, depending on the cuvée, in French oak barrels.

TASTING NOTES
Gravity-flow production at Bodega Es Fangar (Felanitx). Certified organic, vegan, and vegetarian.

FOOD PAIRINGS
Bespoke pairings designed by the estate's kitchen.

€15

CERTIFICATIONS: ORGANIC (CAIB) - VEGAN - VEGETARIAN

Bodega tastings Tuesday to Saturday, from €25. Bookings: estate@esfangar.com - +34 971 000 000

esfangar.com Document generated on 2026-09-02



