VINEYARDS
Plots planted on different estates in Villafranca del
Bierzo and Valtuille de Arriba, located at an altitude of
650 metres on very poor soils composed of sand,
decomposed slate, and stones of alluvial formation.

VINTAGE
The year 2024 was particularly rainy in winter and
spring, with mild temperatures. Budding began the
week of 8 April. In May, preventive green harvesting
was carried out to control yields. The hailstorms in June
did not affect our vineyards. Veraison took place in July,
followed by bunch thinning to concentrate the fruit
before harvesting on 28 August.

WINEMAKING AND AGEING
Once the grapes arrive at the winery, they pass through
a sorting table and destemmer. After pressing, the must
undergoes a light cold settling in the tank before being
transferred to 500-liter French oak barrels, where it
remains in contact with its fine lees for 10 months until

bottling in July 2025.

TASTING
Clean and delicate nose, with aromas of white flowers
and stone fruit. Vertical on the palate, well-defined, long

and lively.

PRODUCTION
15,343 bottles and 250 magnums.



