
CARBON FOOTPRINT
REDUCTION OF 28%

2022v | 91 Points | Guia Peñin
2021v | 91 Points | Decanter WW Awards 
2020v | 90 Points | Decanter WW Awards

HISTORICAL ACCOLADES

Always farmed organically.

TASTING NOTES
Straw yellow color with greenish and Straw yellow color with greenish and 
golden flashes. Elegant and fresh aromas 
of stone fruits and tropical (peach, apricot, 
pineapple) citrus and white flowers. In the 
mouth it is clean, harmonious and tasty, 
very fresh and fruity with an interesƟng 
acidity and presence of citrus, friendly and 
long aŌertaste with memories that take 
you back to the beginning of the tasƟng 
and invite you to conƟnue drinking.

VINEYARDS
The grapes for this wine are from 
vineyards of La Moscatel de Grano 
The grapes for this wine are from 
vineyards of La Moscatel de Grano 
Menudo (Small Grain Muscat or Muscat 
Blanc à PeƟts Grains). These vineyards are 
located in the valley of La Aragona, north 
of Jumilla, on gently sloping hillsides at 
700 meters (2,297 feet) of alƟtude and are 
planted in chalky soils. The climate in the 
region is dry with many hours of sun, and 
the combinaƟon of this terroirs’ 
characterisƟcs form a microclimate perfect 
for growing this variety.

PRODUCER
Bodegas Juan Gil

REGION
D.O. Jumilla, Spain

TYPE OF WINE
Young Dry White

VARIETALVARIETAL
100% Organic Moscatel 

(Muscat)

AGING
None

ALCOHOL
13.5%

TARTARIC ACIDTARTARIC ACID
5.85 g/l

pH
3.08

ORGANIC WINE
JUAN GIL BLANCO


