Tasting notes
Colour: Straw-yellow with golden highlights.
Bubbles: Fine, round and well-integrated.

Nose: Powerful, complex and ripe with hints of white
flowers and wild herbs.

Palate: Full and fresh with great structure.

Serving recommendations
Serve at 12 to 14°C.

Food pairings: White and blue fish, seafood, game
birds, white meats, vegetable dishes and cheese.

Premios

° Silver Medal Mundus Vini 2020
° Gold Medal Mundus Vini 2019
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variety: 100% VERDEJO
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+ Surface ha (760 acres)
Sites: Rueda, Pollos and La Seca (Valladolid)

-._} Soil type: Structured, balanced, gravelly with a sandy-
B
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loam texture.
Average age of vines: 15 years
. Average altitude: 750 m
4 Climate: Mediterranean with Continental influence
. Average density of plantation: 2,976 vines/ha
Yield: 9,000 kg/ha
Growing system: Trellised

VINIFICATION ,_ ’ i > "
Harvesting: Machine-picked at night :
Fermentation vats: Stainless s
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Temperature of fermentat 16°C

Duration of ferment ays ?"

Second fermentatio le (tr | method

Ageing time in bottle: At least 12 ‘

Analysis data
Alcoholic degree:
Total acidity: 5
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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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