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THE HARVEST IN OUR VINEYARDS 

A vintage marked by uncertainty. The beginning of the season was dominated by 

the threat of frost, which ultimately did not occur. It continued with a rainy 

spring and a dry summer, with strong day and night temperature variation, 

resulting in optimal ripening. Early September rainfall caused some concern, but 

once it passed, the harvest was carried out with very good grape quality. 

GRAPE VARIETIES 

Viura. 

Area: Finca El Tordillo 

Altitude: 400 metres. 

WINEMAKING 

The grapes are harvested during the cool hours of the morning and then 

transferred to tanks for cold pre-fermentative maceration for one week. The first 

fermentation takes place in stainless steel at a controlled temperature of 14°C, 

followed by bâtonnage throughout the winter until tirage in spring. 

The second fermentation takes place in bottle, where the wine remains on lees 

(rima) for 25 months. After this period, disgorgement is carried out, completing 

the production cycle of this Rioja quality sparkling wine. 

TASTING NOTES 

Pale yellow colour with remarkable brightness, showing a fine and persistent 

stream of bubbles. 

On the nose, white fruit aromas dominate, perfectly combined with delicate 

pastry notes derived from yeast autolysis during the second fermentation in 

bottle. 

On the palate, it is a fresh, balanced and elegant wine, with a fine and pleasant 

mousse that highlights the varietal character. Lactic and bakery notes also appear, 

a result of its ageing on lees. 

FOOD PAIRING SUGGESTIONS 

An ideal wine to start a meal with light appetisers, and a perfect match for 

oily fish. It also pairs excellently with desserts such as dark chocolate. 

Recommended serving temperature: 6°C – 8°C. 
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