
Wine classification: Vino de la Tierra de Castilla, Organic and 
Biodynamic Wine
Grape varieties: 100% Chardonnay
Age of vineyards: 10 years
Vineyards: Finca el Fabián, Las Pedroñeras- Cuenca
Yield: 5000 hl/ha

Winemaking notes:

This wine is made from organic grapes grown on our estate. Biodynamic practices
have been applied improving the soil structure and enhancing the natural cycle of
the vines in order to achieve the highest quality wines. We harvest at night so our
grapes are of optimal temperature before pressing. Late harvested and
cryomacerated in premises before fermenting.

Analysis data:
Alcohol: 9%
Residual sugars: 175 gr/L
Total acidity: 5,4 gr/L

Volatile acidity: 0,70 gr/L
pH: 3,4
Total SO2: 112 mg/L

Tasting notes:

Intense aromas of ripe fruit, honey and orange peel. A perfect balance between
sweetness and acidity. Long & pleasant finish. Ideal accompaniment to pate,
desserts, patisseries and as a liquor to round off any meal.

We recommend service at 10º C.

Awards:

Featured as one of the Top 100 Best of Spain list @Prowein
2016 elaborated by Meininger Publishing


