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climatic year  T h e  2 0 1 5  g r o w t h  c y c l e  w a s  p r e t t y  u n u s u a l  w i t h

u n s e a s o n a b l y  w a r m  t e m p e r a t u r e s  i n  w i n t e r, v e r y  f e w  f r o s t s  a n d  s c a r c e

r a i n f a l l .  T h i s  r e s u l t e d  i n  t h e  f i r s t  v e g e t a t i v e  b l e e d i n g  b y  t h e  e n d  o f  M a r c h .

R i s i n g  t e m p e r a t u r e s  a n d  i n c r e a s e d  r a i n f a l l  i n  A p r i l  l e d  t o  b u d - b r e a k .  S o m e

f r o s t s  i n  t h e  s e c o n d  f o r t n i g h t  o f  M a y  a f f e c t e d  t h e  d i f f e r e n t  p a r c e l s  i n

d i f f e r e n t  w a y s  w h i c h  r e s u l t e d  i n  l o w - y i e l d  b u t  h i g h e r  q u a l i t y  v i n t a g e .  T h e

s c a r c e  r a i n f a l l  o v e r  t h e  l a s t  m o n t h s  a c o u p l e d  w i t h  t h e  h i g h  t e m p e r a t u r e s

t h r o u g h o u t  t h e  w h o l e  g r o w t h  c y c l e  c o n f i r m e d  t h e  l o w  y i e l d .  H a r v e s t  t o o k

p l a c e  b e t w e e n  S e p t e m b e r  1 8  a n d  O c t o b e r  9  a s  s c h e d u l e d .  O u t s t a n d i n g  r a w

m a t e r i a l  q u a l i t y  a n d  e x c e l l e n t  s a n i t a r y  c o n d i t i o n s .



grape variety    100% Verdejo grapes from ungrafted pre-phyl loxera v ines.

The v ineyard is  located at  an a l t i tude of  900 metres.  The soi l  is  r ich in  sand and gravel-

s ized pebbles.

winemaking process   The grapes were hand picked in 15 kgs crates.  The

harvest  was carr ied out  ear ly  in  the morning in order to preserve the natural  acid i ty  of

the grapes.  The grapes were met icu lous ly  sorted on the sort ing conveyor  be l t ,

destemmed and pressed by means of  a hor izontal  hydraul ic  press.

Wine was thoroughly  c lar i f ied and then fermented at  low temperature wi th  the must

nat ive yeasts which was clar i f ied in  order to get  a low turbid i ty  .  Bott led in  Apr i l  ,  2016.

wine storing

Let  the wine rest ,  for  at  least  48 hours after  a  long tr ip  before serv ing i t .  Store wine on i ts  s ide in  a  cool  p lace (14ºC-16ºC) ,  avoid sudden temperature

changes.Tast ing temperature:  4ºC-6ºC.


