
MAXIA Mexico 

Baja California Blanc de Noir 2023 

The History  

Nestled in the Barisal Vineyard of Valle de Ojos Negros, 
Baja California, MAXIA benefits from an exceptional 

terroir where mineral-rich quartz soils, Mediterranean 
climate, warm sunny days, and cool Pacific evenings 

produce grapes of remarkable freshness, elegance, and 
balance. This unique environment allows the wines to 
preserve vibrant acidity while developing remarkable 

aromatic complexity. 

THE GRAPE 

60% Red Grenache | 40% Moscatel 

TASTING NOTE 

Brilliant pale straw yellow with golden highlights and a lumi-
nous, silver rim. Bright, crystal-clear, and vibrant in the glass, 
reflecting its freshness and elegance. Expressive and layered, 
opening with vibrant aromas of fresh lemon zest, orange peel, 
and white grapefruit. The bouquet evolves into notes of ripe 
white peach, tropical pineapple, mango, and delicate floral 

hints inherited from the Moscatel, all supported by subtle min-
eral nuances.The wine opens with a round, silky attack, imme-

diately displaying impressive texture and balance. The mid-
palate is generous and refined, revealing flavors of yellow 

peach, apricot, citrus blossom, and ripe tropical fruit. A lively 
natural acidity provides freshness and precision, while the 

Blanc de Noir vinification from Grenache contributes remarka-
ble depth and mouthfeel. The finish is long, elegant, and per-
sistent, leaving lingering notes of candied orange peel, stone 

fruit, and delicate minerality. 

 


