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THE HARVEST IN OUR VINEYARDS
gy An excellent vintage in Rioja, the 2025 harvest was marked by unique climatic
m conditions. The growing cycle began with abundant rainfall during the spring;

1005 RN Aoy despite this, it evolved towards optimal ripening. The harvest was challenging at the
beginning due to the rainfall during August, resulting in a delay of 10 days
compared to the previous vintage. During the spring, rainfall levels were adequate
and temperatures were not excessively high, which led to a slower vine growth

A cycle.
GRAPE VARIETIES

Mainly Sauvignon Blanc and Garnacha Blanca.

Area: Estate-owned vineyards
Altitude: 400 metres.

WINEMAKING

The grapes are harvested during the cool hours of the morning and transferred to the
tanks, where a cold pre-fermentation maceration takes place. Temperature is
carefully controlled throughout the alcoholic fermentation process in order to
preserve the characteristic fruity aromas of the grape varieties.

TASTING NOTES

Bright pale yellow colour with steel-like highlights on the rim.

Fresh and clean on the nose, with delicate yet intense fragrances combining fruit
and floral aromas such as pineapple, jasmine and peach.

On the palate, it offers a smooth entry leading to a pleasant sensation that balances
acidity with excellent volume and roundness, finishing long and persistent.

FOOD PAIRING SUGGESTIONS

An ideal wine to accompany white fish dishes, seafood, oily fish, smoked products
and cold starters.

Temperatura de servicio aconsejada entre 82C - 102C.
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