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Tasting notes
Colour: Straw-yellow with greenish highlights.

Bubbles: Spherical, small and with a constant,
continuous release of bubbles.

Nose: Intensely aromatic with a harmonious
integration of the primary aromas (ripe fruit) and the
derived aromas of the second fermentation (almond
and peanut).

Palate: Round with excellent structure.
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Serving recommendation

Serve at 8°C.
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D.O. RUEDA

. * VINEYA PROPERTY)
y Surface area: 308 ha (760 acres)
St § Sites: Rueda, Pollos and La Seca (Valladolid)
;. - Soil type: Structured, balanced, gravelly with a sandy-
vy loam texture.
|

Average age of vines: 15 years

. Average altitude: 750 m

| ' Climate: Mediterranean with Continental influence
| Average density of plantation: 2,976 vines/ha
Yield: 9,000 kg/ha

Growing system: Trellised

VINIFICATION
Harvesting: By hand and selected
Fermentation vats: Stalnless steePith temperature-

control

Temperature of fer

Second fermentatl Ie (tr onal method)
Ageing time in bott 36 months

Analysis data
Alcoholic degree 12%
Total acidity: 5
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