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WHITE WINE 2019

AGe 2019 ALcoHoL 13% voL.
VARIETY 100% Viura SERVING CONDITION 6-8°C
D.O.Ca.RioJA CoNrT. 75 cl.

The grapes were hand-harvested in 200 Kg tanks. Traditional
vificulture in bush pruning. Selected grapes coming from vines
up to 74 years old with yields under 4500 kg/ha.
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E LABORATION

We keep the grapes 24h in cold stores at 4°C to reduce
the oxidation.

Inmediately, its macerated with its skin at a very low
temperature for nearly twenty four hours. Followed by a
fermentation in French oak barrels at 14-16°C for almost
a month.

We preserve it with its finest lees for 10 months with weekly
battfonages in order to adquire more structure and volume.
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CINNAMON —PEACH CITRICS
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With a good and refreshing acidity, this wine suggest
special combinations such as infense cheese, seafood
andrice.
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BODEGA Y VINEDOS DE ENTRENA



