Marqués de Vizhoja

Marqués de Vizhoja is the most renowned wine of the Peldez family, and its first
harvest was in 1968

Type of wine: White.

Alcohol content: 11.5% vol.

Allergens: Contains sulfites.

Recommended serving temperature: Between 8 and 10°C.
Pairing: Seafood, fish, and fine pasta dishes.

Tasting notes: A smooth and balanced flavor, reminiscent of apple, pear, and
hints of lemon candy.

It is sold both in national and international markets.
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Premios y reconocimientos

2023 - Oro en Best of Spain Wine Challenge Irlanda (vintage 2022)

2023 - Guia Penin 2023: 88 puntos (vintage 2021)

2022 - Bacchus de Oro (vintage 2021)

"Organized by the Spanish Union of Tasters (UEC), this competition, endorsed by the OIV
and VINOFED, is one of the most important in Spain and internationally."

2022 - James Suckling: 90 puntos (vintage 2021y 2022)

2021 - Plata en IWSC (vintage 2020)

2021 - Plata en Best of Spain Challenge Irlanda (vintage 2021)

2021 - Plata en Best of Spain Challenge Paises Bajos (vinatge 2021)

2020 - Oro en International Awards Virtus (vintage 2019)

2019 - Plata en Best of Spain Challenge Irlanda (vintage 2018)
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