EL JARDIN DE LA EMPERATRIZ BLANCO 2024
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Vintage 2024
Harvest Hand-picked, between the 29t? September to 15t
October .

Varietals 100% Viura.

Wine-making After a gentle pressing in an inert atmos-
phere, the free-run juice remains on its lees for 36 hours to

enhance its aromatic complexity. It is then racked and fer-

nentation tak
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perature of between 15°C and 16°C. After fermentation, the

wine remains on its fine lees for a further two months,

weekly battonage, before being blended prior to bottling

Analysis

Alcohol | PH |Tota| acidity| Volatile acidity

‘ 13,4% vol. ‘ 3,37 ‘ 6g/1 ‘ 0,22 g/l ‘

Production 45,800 bottles of 75 cl.
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ORIGIN

Region D.O.Ca Rioja, Rioja Alta.

Terroir Impressive terroir with a layer of large white pebbles

to a depth of about 40 cm, covering a

loose, sandy sub-soil. An

ccellent drainage, plenty of

vines

ideal soil to grow

light and the roots are we 1 to receive all the nutrients

from this type of soil are fine

and elec
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