
WINEMAKING 
MANUAL HARVESTING WITH ON‐SITE CLUSTER
SELECTION. WHOLE‐CLUSTER COLD MACERATION FOR 24
HOURS TO ENHANCE AROMATIC PRECURSOR
EXTRACTION. FOLLOWING PRESSING, THE MUST
UNDERGOES ALCOHOLIC FERMENTATION WITH THE
GRAPE’S INDIGENOUS YEAST POPULATION AT
CONTROLLED LOW TEMPERATURES, CARRIED OUT IN
FRENCH OAK BARRELS AND STAINLESS‐STEEL TANKS..

RESERVA WHITE WINE BORN FROM A UNIQUE VINEYARD,
SENDERO DEL REY, PLANTED IN 1974. IT CAPTURES THE
ESSENCE OF A LANDSCAPE WHERE SOIL, CLIMATE, AND

ARTISANAL CARE BLEND IN PERFECT HARMONY.

TASTING NOTES 
MEDIUM-INTENSITY STRAW YELLOW, BRIGHT AND
LUMINOUS. A COMPLEX NOSE WITH NOTES OF HAY,
CREAM, AND PASTRY, COMPLEMENTED BY SUBTLE CITRUS
UNDERTONES. ON THE PALATE, IT IS LONG, WITH
EXCELLENT ACIDITY AND REMARKABLE STRUCTURE.
NOTABLE FOR ITS GREAT VOLUME AND CREAMINESS, THIS
WINE IS DEFINED BY ITS PRONOUNCED ACIDITY,
BEAUTIFULLY BALANCED WITH RICH, GLYCERIC
SENSATIONS.

VINEYARD
BUSH-TRAINED VINEYARD
LOCATED IN HARO, AT AN
ALTITUDE OF 540 METERS
ABOVE SEA LEVEL. IT FEATURES
CLAY-LIMESTONE SOIL WITH
VARIED TOPOGRAPHY.
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AGING 
THE WINE RESTS FOR 8 MONTHS IN FRENCH OAK BARRELS
WITH A CAPACITY OF 225 LITERS.

GRAPE VARIETY
94% VIURA
4% GARNACHA BLANCA
2% MALVASIA

ALCOHOL CONTENT
13,5 %

VINTAGE
RESERVA 2023


