
e c o e c o l o g i c   V I T I C U L T U R EV I T I C U L T U R E

ossian

2013

climatic year   A ra iny,  mi ld winter  led to a warm Apr i l  that  gave way to

budbreak in  ear ly  May.  A  severe f rost  in  late  Apr i l  resu l ted in  a  lower  y ie ld ,  then

temperatures went  up a l lowing v ines to  develop a l though the v ine cyc le  was

delayed.  July  and August were hot  a l though nights were pretty cool .  Heavy ra infa l l

and warm night  temperatures in  September a l lowed diseases to spread resul t ing

in an even lower y ie ld.  Harvest  started in October when clusters reached opt imum

matur i ty.  Our harvest  was very select ive due to the year we had gone through and

we only used the grapes which l ived up to our h igh qual i ty  standards.



Grape Variety   100% Verdejo  Var ieta l ,  pre-phy l loxera 100 year  o ld  v ines,

ungraf ted root-stock.  The grapes come f rom our  own 19 hectare v ineyards in  N ieva

(Segovia) .  Cert i f ied Organic  Farming (wi thout  synthet ic  fer t i l i zers ,  herb ic ides or

pest icides of any kind) in addit ion to our own vineyards we oversee another 17 hectares,

a lso ungrafted.

Winemaking Process   The grapes are handpicked and carr ied to the winery

in 15 kg crates.  Once at  the winery the grapes are thoroughly sorted on the conveyor

belt .   The grapes are whole-cluster  pressed,  non-destemmed, using only f ree run ju ice.

Indigenous  yeast   fermentat ion.

After  a lcohol ic fermentat ion the wine remained in French oak barrels-25% new. 35% of

one wine and 40%of two wine- for  complete wine´s aging of  n ine month in Burgundian

sty le,  with “batonnage” on i ts  lees.

wine storing

Let the wine rest ,  for  at  least  48

hours  af ter  a  long t r ip  before

serving i t .  Store wine on i ts  s ide

in a cool  place (14ºC-16ºC),  avoid

sudden temperature changes.

Tast ing  temperature:  12ºC-14ºC.


