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D.O. Rueda
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Between 10 and 20 years.

f i r s t  v i n t a g e

g r a p e  v a r i e t i e s
Verdejo - Sauvignon
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A P P E L L A T I O N

The winter of 2020-2021 was warm, with an average temperature of about one degree above the historical average, 
with a cold spell during the first fortnight of January with the arrival of the Filomena squall, which left us with a 
heavy snowfall and temperatures of -17ºC. The winter was wet and the spring very irregular, with March and April 
very dry and warm and late spring and early summer with little but very repetitive rainfall, which forced us to be 
extremely careful. Finally, the year ended with a rainfall of 450 mm, slightly above normal. The harvest of our Verdejo 

began on 7 September.

This is the first vintage to be vinified with 
organic grape certification. The year was 
complicated but the grapes came in ex-
cellent conditions of ripeness and health. 
Fermentation, carried out by indigenous 
yeasts, took place at around 16 degrees 
Celsius in a calm but constant manner. 

Gravelly, silty-sandy, dark grey-brown 
soil, rich in calcium and magnesium. 

Aperitif - ideal with desserts (apple pie, 
fruit salad).

It has a bright straw yellow colour with 
greenish reflections. The aromas, of great 
intensity, are elegant, fresh and complex. 
The wine shows a marked fruity tone, co-
vering the range of white fruits and citrus 
fruits. There are also aromas of fennel, 
scrubland and an aniseed, balsamic back-
ground. All this on a mineral background. 
On the palate, fresh fruit notes appear 
once again. Unctuous, sweet and ele-
gant with a soft touch of fine bitterness, 
characteristic of the Verdejo variety and 
sustained by a good acidity. It has a great 
structure that favours its persistence. 

The wine was kept on its lees from the end 
of fermentation in September until early 
February

4000 vines/ha
55 hl/ha


