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[ g VINEGROWING]

LOCATION: Northwestern Spain

REGION: El Bierzo Alto (Ledn)

APPELLATION: D.O. Bierzo

TOPOGRAPHY: Gentle slopes

AVERAGE ALTITUDE ABOVE SEA LEVEL: Up to 700 m
CLIMATE: Maritime-continental in altitude

SOIL TYPE: Clay, limestone, slate and schists

GRAPE VARIETY: Mencia & Co. (Garnacha tintorera,
ﬁﬁ Palomino Fino, Dofa Blanca y Godello)

IO | VINES PER HECTAR: 3.500

| VINES AGE: Up to 65 years
PRUNING SYSTEM: Bush vine
YIELD PER PLANT: 2 Kg

HARVESTING TIME: 1t of September aprox.

2023 VINTAGE

Vintage with a rainy spring and mild temperatures,
which allowed abundant grapes to “set” and to
accumulate water reserves for the summer months.
This resulted in an early and abundant harvest finished
before the heavy rains of September, thus producing
wines with an elegant and fresh profile shuch as had
not been seen in El Bierzo for years.
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HARVESTING TYPE: Traditional hand-made on hamper
GRAPE SELECTION: Sorting table
BUNCH WORKING: Foot trodden with stems

FERMENTATION: Spontaneous with wild yeasts from the
vineyard, 40 days at 20°C

MACERATION: Gentle

M.L.F.: Natural, spontaneous

AGEING: In old oak “cubetos”

BARREL RACKINGS: 3 racking while waning gibbous
FILTRATION: Minimum intervention

BOTTLING: By gravity
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APPEARANCE

Light bodied red wine with bright purple color.

NOSE

Fragrant nose of violet, plum and wild berries, and spices like

fennel.

PALATE

Refreshing and appealing wine, smooth and easy to drink.
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Outstanding flavor of black dried black fruits and mineral.

PAIRING

It pairs with good-fun and straightforward people... and with
all kind of dishes, from a very traditional stews to refined
Nikkei cuisine. Enjoy it cool (10-12°C) either in glass, tumbler
or wine-pitcher.
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BOTTLE: Burgundy BG NOVA 75 & 150 cl recyclable
CLOSURE: 100% recyclable 44 x 24 mm

TIN FOIL: It depends...

FRONT LABEL: 100% recyclable paper 115 x 85 mm
BACK LABEL: 100% recyclable 55 x 60 mm

CASE: 100% recyclable carton of 4 mm thick
BOTTLES PER CASE: 6 units

WEIGHT PER CASE: 7,212 Kg

Euro-pallet American-pallet
Cases per row 21 28
Maximun cases per palet 105 140
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