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climatic year   The winter  was re lat ively  mi ld without hard frosts.  Late

Apri l  warm temperatures led to bud burst  in ear ly May.  Ear ly spr ing brought rain and

warm temperature which al lowed the growing season to start .  Dry and hot summer.

Some ra in  in  September  prov ided opt imal  condi t ions for  grape r ipening wi thout

los ing i ts  natura l  ba lance.  Harvest  star ted on September  22nd and f in ished on

October 10th.  I t  was a great  year not  only  for  the amount,  but  a lso for  the qual i ty  of

the grapes.  The weather condit ions al lowed us to harvest s lowly and to select each

plot  at  i ts  best  r ipening moment.  



grape variety   100% Verdejo  grapes f rom ungraf ted ,  low-y ie ld ing ,  pre-

phy l loxera v ines.  The v ineyard is  located in  Segovia .  The so i l  is  r ich in  sand and

gravel-s ized pebbles.

wine-making process   This very unique wine-making process starts in  the

vineyards where grape clusters are handpicked,  sorted and put  in  smal l  crates for  their

t ransport .  Upon arr iva l  at  the winery ,  the grapes are put  in  a  cold chamber for  a  few

hours ,  lower ing their  temperature before being processed.  The whole grapes are cold

soaked and gent ly  pressed result ing in a low y ie ld.  The must is  sett led for  24 hours and

fermented once i t  is  c lean.  The long fermentat ion takes place at  a low temperature in

smal l  sta in less steel  vats with natural  indigenous yeasts.  The natural  h igh acid i ty  of  the

must p lays an important  ro le in  th is  wine, i t  is  balanced and enhances i ts  f reshness and

br ings out  the f inest  character ist ics of  each grape var iety.  Bott led in Apr i l ,  2015.  

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.

Verdl ing Dulce is  a dream come true thanks to the invaluable col laborat ion of  Klaus Peter  Kel ler,  a  wine producer from Rheinhessen.


