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•  G R A P E  V A R I E T Y :  
80% Viura, 20% Malvas ia.  

•  V I N I F I C A T I ON :  
Grapes are met icu lous ly handpicked for  the har-
ves t .  The must  is  then f i l t ered a fter 2 days  of 
cold macerat ion under  a protect i ve layer  of CO2 
and held at  a contro l led temperature of 8-10 °C. 
After the sent iment  has  set t led, the c lear ju ice is  
then s lowly fermented in s tainless s teel  tanks  a t  a 
cont ro l  temperature of  14-16 °C. F inal l y,  the 
wine is  cold s tab i l ized,  f i l t ered and bot t led.  
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•  A P P E A R ANC E :  
Clear  wi th a s l ight  meta l l ic  sheen.  

•  CO LO R :   
Br i l l iant ,  pale ye l low wi th i r idescent  green tones.   

•  A ROMA :  
Intense, r ich, c lean, e legant ,  for thr ight  bouquet  
of predominately  whi te  f loral  character i s t ics  and 
subt le  notes  of pear ,  apple,  p ineapple and ci t rus,  
fol lowed by secondary notes of honey and hay. 
Wel l  integrated bouquet  e legant  and sumptuous. 

•  P A L A T E :  
The pa late is  approachable,  unctuous  and round, 
showing power fu l  and elegant  f lora l  notes.  This  
is  a  w ine wi th great  balance and sol id s t ructure.  
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•  S I L V E R  M E D A L .  I X  W I N E  CON T E S T  F ROM  
D .O . C A .  R I O J A  2 0 0 2  

•  GO LD  M E D A L .  V I I I  W I N E  CON T E S T  F ROM  
D .O . C A .  R I O J A  2 0 0 1  
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