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About the wine

Name: Estay
Origin: Vino de la Tierra de Castilla y León
Production: 60’000 bottles 
 

Technical info

VITICULTURE

Produced with our own vineyards in Pajares de los Oteros, which is a plateau
at 810 m. above sea level with continental climate and extreme temperatures.

Soil: deep, sandy-gravelly, loamy with pebbles (soil rather acid & strong)
Age of vines: over 90 years old

Pruning: Guyot (traditionally used to grow like a creeping plant)
Harvest: Handpicked in small crates (15 kg) and manual selection on the
sorting table
Varietal blend: Prieto Picudo 100%

Pre-fermentation maceration: 24 hours at 12ºC
Alcoholic Fermentation:
Duration: 12 days
Temperature: 25ºC
Malolactic Fermentation: Yes

Ageing process in barrel:
Capacity: 225 litres
Age of barrel: second-fill
Type of oak: French, Hungarian and American
Toasting level: Medium and medium+
Ageing time: 6 months

Analysis:
Alcoholic content: 13,5º
Total acidity: 5,5 g/l
Residual sugar: <2 g/l
Ph: 3,4

Clarification method: Natural albumen
Filtration: Unfiltered
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 Tasting notes

Packaging

FRONT LABEL:
Format:
Paper: Supermatt with waterproof inks & dry stamping
Recyclable paper

BACK LABEL
Paper: Supermatt with waterproof inks & dry stamping
Format:
Recyclable paper

EAN/UPC Code - 750 ml. bottle:
EAN 13: 8437002369514
UPC:737686201017

EAN Code - 500 ml. bottle:
EAN 13: 8437002369545

CORK:
Material: Natural cork
Length: 44 mm

BOTTLE:
Format: Bordeaux
Capacity: 500 & 750 ml.
Colour: Antique

TRANSPORT CASE 6 BOT. 750 ML.:
Size: 240 x 160 x 320 mm.
Material: recyclable cardboard
Gcode EAN 14 EU: 18437002369511
Gcode EAN 14 USA:

TRANSPORT CASE 12 BOT. 750 ML.:
Size: 325 x 240 x 325 mm.
Material: recyclable cardboard
Gcode EAN 14 EU: 28437002369518
Gcode EAN 14 USA: 27376862010172

TRANSPORT CASE 15 BOT. 500 ML.:
Size: 325 x 240 x 325 mm.
Material: recyclable cardboard
Gcode EAN 14 EU: 38437002369546

Beautiful deep garnet-red colour with purple glints. Clear and 
bright.
Intense fruity nose of fresh red fruit with floral notes and spicy hints 
of fine oak coming through.
Round, fresh and well-balanced with a lingering finish.
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