
 

Selección 

Winemaking 
A unique, limited-production Verdejo crafted from a rigorous
selection of our finest grapes and musts. 

Fermentation takes place at controlled low temperatures to 
achieve the maximum expression of the Verdejo variety. 
The wine is aged on its own lees in stainless steel tanks for a 
minimum of 4 months, with weekly stirring. This process enhances 
the wine’s expressiveness and imparts the distinctive character 
that defines our style. 

Type of wine 

Tasting Notes 
In the glass, it presents a straw-yellow color with greenish reflections.

On the nose, it is complex, with aromas of white fruit and aromatic 
herbs, characteristic of the Verdejo grape, perfectly blended with 
balsamic notes. On the palate, it is structured, with a silky and

enveloping entry. A 
complex and elegant wine with a long, lingering finish. 

Designation of Origin 

Rueda 

13 %. Vol. 

100% Verdejo 

White wine aged on lees. 

Grape Variety 

Alcohol Content 

90 Puntos Guía Peñín 2022 
Valorado como uno de los 25 mejores vinos VEREMA- Málaga 2023 Oro 
CIVAS 2023 
91 Puntos James Suckling 2023 
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