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The origin of the grapes is from the
village of Nava del Rey, in Valladolid,
which come from our own vines of the
VERDEJO variety, typical of Rueda
Denomination of Origin, worked
in organic viticulture, seeking
sustainability.

The grape arrives at the winery, then
it is destemmed and it goes
through a tubular exchanger at a
temperature of 5°C. The cold
paste goes through two rotary
macerators, where a five hours
pre-fermentation maceration
takes place.

After that, the clean must is
transferred to a new stainless
steel tank and the fermentation
process takes place at 16°C. Once
the fermentation process has ended,
the gross lees are removed and then
proceed with an aging process with
lees for three months with weekly
batonnage.




