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ORIGIN: 
Country: Spain

Denomination of origin: D.O. Rueda

Location: Nava del Rey, Rueda. (Valladolid)

Estate: It belongs to some friends of ours.

Coordinates: 41°22’36.01”N 5°6’17.03”W

VINEYARD:
Ownership: 100% owned by friends.

Location: 14 km south of the Duero River.

Altitude: 750 meters above sea level.

Orography: Oriented slightly to the northwest.

Vineyard area: 100 hectares.

Variety: Verdejo (some Sauvignon Blanc)

Years of planting: from 1990 to 2006.

Soils: Gravelly brown soils rich in calcium and magne-
sium, stony but easy to work.

Climate:  Mediterranean climate with an important 
continental character.

CULTIVATION: 
Training:  Double wire conduction.

Irrigation: With some drip irrigation.

Harvest: It is machine harvested at night.

TECHNICAL DETAIL:
Harvest: We determine the date based on the evolu-

analytical parameters relating to the Verdejo grape for 
this type of wine.

Production method: We observe a maximum respect 
for the fruit and for the viticultural work carried out in 
the vineyard.

Harvest details: The grapes from the 2025 harvest ben-
efited from a warm and sunny autumn that ensured 
excellent fruit health and maturity.

WINEMAKING

Made with the Verdejo variety that has become Spain’s most popu-
lar white grape.

The 2025 harvest had a mild spring, without extreme temperatures 
and with a good distribution of rainfall that led to good ripening, 
from which a balanced fruit was obtained. The grapes were harvest-
ed from our most exclusive vineyards in Nava del Rey (Valladolid).

T E C H N I C A L  D E T A I L

The grapes were harvested at night to preserve their natural aro-
mas and were cold macerated for seven hours. They were then 
pressed before fermenting at 12ºC and allowed to rest on fine 
lees for three months.

TASTING NOTES

A P P E A R A N C E

Clean and bright like the sunlight that filters through its source vine-
yard. Greenish yellow color with an almost waxy sheen.

N O S E

A medium to high aromatic intensity marked by the aromas that 
are typical of Verdejo, with hints of summer flowers and thyme. 
Greengages and some tropical fruits are accompanied by nuances 
of freshly mowed hay, with a slight echo of gooseberries from the 
three percent Sauvignon Blanc it contains.

P A L A T E 

It is well-balanced with a weighty mouthfeel. Greengage flavors 
lead to a crisp freshness provided by the wine’s well-integrated 
acidity. Its very clean and persistent finish is reminiscent of bright, 
clean fruit mingled with some grassy hints that are highlighted by 
exotic, tropical aromas.

FOOD PAIRING

This wine is an excellent aperitif and an ideal accompaniment to saf-
fron rice dishes, baked fish, crisp green salads, fresh cheeses, seafood 
and it is perfect alongside steamed mussels with parsley.

SERVE AT: 6-8ºC.

ANALYTICAL DATA

· Alcohol by volume:  13 º 
· pH: 3.30
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