
WINEYARD:

WINEMAKING:

CLIMATE:

COLOUR:

AROMA:

TASTE:

GASTRONOMY:

TYPE OF WINE: 

D.O.:

GRAPE VARIETIES:

AGEING:

The vineyards extend along the 110 km of the 
river, and penetrate into the east in the province 
of Valladolid.

After a manual selection followed by low 
temperature fermentation , the wine remained 
in contact with its fine lees for at least 4 months 
with weekly battonage.

Brown earth, rich in calcium and magnesium, 
easy to tillage and stony with good aeration and 
drainage and limestone outcrops at higher 
elevations.

Winters cold and very long, short springs with 
late frosts and hot, dry summers, only altered by 
storms.

Greenish yellow color, clean and bright.

Memories of tropical fruits (melon, passion fruit, 
...), green apple. Floral notes like jasmine and 
white flowers general.

Elegant, with balanced acidity and prolonged 
aftertaste.

Sushi, seafood, fish tartar, white meats and 
cheeses.
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