
       

Bodegas La Remediadora: Funded in 1946, with now three generations of 
winegrowing tradition and history, the winery is located at the municipality 
of La Roda, in the heart of the D.O. La Mancha. La Remediadora has the 
ideal combination of organic wine growing practices, respect for the land, 
and the latest technology in wine making.  

  

Tasting notes: Powerful, fresh, floral, and tropical aromas with an intense 
fresh citrus flavor and a long clean finish. 

Grapes: 100% Sauvignon Blanc 

Soils: Clay, Limestone and Chalk 

Fermentation: Using only the best selection of Sauvignon Blanc grapes, 
harvested at night to maintain their freshness. Maceration takes place 
between 50° F for 36 hours to best extract all the floral and fruity 
aromas without letting it oxidize. A light pressing is made which then 
ferments in stainless-steel vats at a controlled temperature of 60°F for 
24 days. The wine is then filtered and cold stabilized before bottling.  

Pairings: Enjoy with fresh seafood, creamy pasta dishes, Manchego 
cheese, or simply your favorite meal! 

Appellation: D.O. La Mancha, Spain     

Alc: 13.5 %      UPC: 8-9993900263-2 

 

 

 

 

 

 

 

 

Other Wines Available: 

2 COPAS Argentine Red 

2 COPAS Spanish Red 

2COPAS Chile Sauv Blanc 

2 COPAS Spanish Macabeo  
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TÓPICO  

Sauvignon Blanc 2021 
 

Castilla-La Mancha: The La Mancha region is the largest wine region 
in Spain and has an extreme continental climate with large 
fluctuations and variable rainfall. The clay and limestone soil 
combines to retain the moisture during the dry season to make the 
optimum environment for the vineyards. 

 
 
Other Wines Available: 

TOPICO Tempranillo 


