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ALESANCO

BoDEGAS Y VINEDOS

BADARAN - LA R10ja

ALCOHOL.: 13 %
VARIETIES: Viura 25%, Tempranillo Blanco 25%, Sauvignon Blanc 25%, and
Malvasia de Rioja 25%.

VINEYARD DATA
Viura from the most distinctive plots of the Upper Najerilla planted between
1930-1984, goblet training in different soils, exposures, and altitudes of 620-650 m.
:’-’/j';;*‘: Algdrero plo’t, plcmfed in 201l to Temprqniﬂo Blanco, double cordon training in fer-

; S rous—clay and alluvial soils at an altitude of 650 m.
W Llanas plot, planted in 2014 to Malvasia, double cordon training in clay soil at
750 m in altitude.
El Regadl’o plo’t, planfed in 2014 to Sauvignon Blanc, double cordon training in calcar-
eous clay and alluvial soils at an altitude of 623 m.
WINEMAKGIN
) Did you know that our grandparents always planted red and white varieties in the
same vineyard? They chose the sunniest and least vigorous part of the vineyards so

that the Viura grape clusters would be smaller and more golden. The harvest of the ear-

liest varieties (Sauvignon Blanc and Temprqniﬂo Blanco) begins during the third week
of September. The first week of October, we pick our old-vine Viura and, finally, the
Malvasia.
TASTING NOTES
 APPEARANCE: Pale yellow with clear, grayish-green reflections and very slow tears.
NOSE: Medium—high intensity, fruity, and clean aroma. Medium—high intensity,

fruit-forward, clean, typicql varietal characteristics of citrus and Jfropicotl fruit hints
ALESANCO ’ along with notes of white flowers.
R0l . PALATE: Refreshing, lively entry, with intense fruit; balanced, with a long and elegant
b SO DE GRS CATA finish.

¢ ol DRINKING TEMPERATURE: 6-8°C
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