
P R O D U C T I O N  

•  GRAP E VAR I E T Y : 
50% Malvas ia , 35% Viu ra , 15% Others . 

•  V I N I F I CA T ION : 
Must is f i l t ered af ter 2 days of macerat ion wi th 
sk ins at a cont ro l l ed tempera tu re of 8-10 °C.     

•  CR I ANZA : 
Fermented in new, f ine -gra ined, French oak 
barre l s , fo l lowed by 5 months of fu r ther oak 
ag ing in the iden t ica l barre l s wi th the 
occas iona l remontage. 

•  BOTT L ED : 
F i l t ra ted gent l y wi thout cold stabi l i za t ion . 
Tota l product ion of 6,600 bot t l es (750 ml . ) 
elaborated f rom 22 bar re ls .  

T A S T I N G  N O T E  

•  COLOR : 
Br i l l i ant , pa le yel low. 

•  AROMA : 
In tense, r ich, clean, e legant , for thr ight bouquet 
of predomina te ly f lo ra l characte r i s t i cs and subt le 
notes of r ipe f ru i t , honey and c i t rus . Wel l 
i n t eg ra t ed bouque t e l egan t and sumptuous 
secondary aromas of l ight wood, smoke and 
tof f ee . 

•  PAL AT E : 
The pa la te i s approachab le, unctuous and round, 
showing power fu l and elegant f lora l notes wi th 
a meaty background. Thi s i s a wine wi th great 
ba lance and sol id st ruc ture . 

• Alma de Tobia Blanco FB Gold Metal in the XX Cata-

Concurso Nacional Cosecha 2005 de la U.E.C. 
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