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Tasting notes

Colour: Pale yellow with greenish glints.

Nose: Intensely aromatic with a wide palette of

'[7 varietal aromas coming through (hay, balsamic, citrus
1 fruit), together with notes of ripeness brought by the

VERDEJO working of the lees.

§858s! Palate: Good structure, balanced, unctuous, velvety
CoN SL NOMOREDE FECE BRI and with a long finish expressing the aromatics of the
HEMOS QUERIDO RENDIR HQ“E_X@IRA

NUESTRO VINEDO MAS ESPECIAL, DE SUELO nose.
CASCAJOSO Y BAJA FERTILIDAD, PLANTADO
EN VASO Y CON MAS DE TREINTA ANOS DE

ANTIGUEDAD. EN SU CUIDADA ELABORACION

HAJUGADO UN PAPEL MUY IMPO! S L

CRIANZA DE CUATRO MESES sofnl:l IAS,
PERMITE LOGRAR UN VING DEMA
CARACTER, CUERPO Y UNTUO!

Serving recommendations
Serve at 10 to 12°C.

Food pairings: Seafood, fish, foie gras or cured
cheeses.

Previous Vintages Awards

° Gold Medal Sakura Awards 2021
° 92 Points Tim Atkin 2020
° Silver Medal Decanter World Wine Awards 2019
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D.O. RUEDA
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Altitude: 750 m

Climate: Mediterranean with Continental influence
Density of plantation: 2,222 vines/ha

Yield: 4,000 kg/ha

Growing system: Bush vines
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O. RUEDA
% VERDEJO .
Vintage:
r > VINEYARD (OWN PROPERTY)
X : 3 Surface area: 308 ha (760 acres)
- ~ Sites: Rueda, Pollos and La Seca (Valladolid)
! ) Soil type: Structured, balanced, gravelly with a sandy-
g loam texture.
", Age of vines (La Caprichosa): over 30 years

VINIFICATION

Harvesting: By hand, in small crates and with sorting table
Fermentation: In temper ure-controlled stainless steel
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Temperature of fer n: 14°

Duration of fermentation: 15 day: VERDEJO

Time on lees: 4 mgw
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DMBRE DE ‘LA CAPRICHOSA’
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UN VINO DE MAYOR
ARAC R, CUERPO Y UNTUOSIDAD
;

RUEDA

DENOMINACION DE ORIGEN

DO RENDIR HOMENAJE A

Analysis dat
Alcoholic degr

SU CUIDADA ELABORACION
L MUY IMPORTANTE LA
MESES SOBRE LfAS, QUE

ver pa let: 12
07590011
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Palacio de Bornos. Ctra. Madrid — La Corufia km 170,6. 47490 Rueda (Valladolid) T +34 983 868 116
www.palaciodebornos.com // info@bornosbodegas.com
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