MANZANOS

Blanco Fermentado
en Barrica
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<& Visual / Visual
" Very bright straw yellow.

e Nose / Olfato
Fresh citrus with smoky aromas
mixed with herbal touches.
Fragrances of vanilla, pear, melon
and white flowers.

<< Taste / Guslo
Lingering flavors of apple, buttered
toast and pastry.

k|)f| Pairing / Maridaje
Risottos, paellas, fatty fish
and chicken.

Varieties / Variedades
Viura, Chardonnay.

Ageing / Crianza

Nine months in new and second
use French and American oak
barrels. 6 months in bottle.

@ B

DOCa Rioja

VINEYARDS

Made with grapes from two estates. La Ladera,
a goblet-trained vineyard planted more than
50 years ago, where the Viura grape variety

of incalculable value is produced. Located at
an altitude of 350 meters above sea level, it
receives sun practically all day long thanks

to its south orientation. This grape gives this
wine the characteristics of the old grape such
as ripeness, body and complexity. The second
vineyard, La Torraza, is of the Chardonnay
variety and is located at a similar altitude. It is
pruned in a double cordon with high trellis-
ing, thus maintaining a large leaf surface in
search of the necessary “freshness” that the
Chardonnay grape contributes to the compo-
sition of this wine.

VINEDOS

Elaborado con uva procedente de dos fin-
cas. La Ladera, viniedo con de més de 50 afios
plantado en vaso y donde se produce uva de
la variedad Viura de un incalculable valor.
Situado a 350 metros de altitud recibe sol
practicamente durante todo el dia gracias a su
orientacion sur. Esta uva le aporta a este vino
caracteristicas de la uva vieja como la madu-
rez, el cuerpo y la complejidad. El segundo vi-
fiedo, La Torraza, es de variedad Chardonnay
esta situado a similar altitud. La poda es en
cordén doble de emparrado alto, mantenien-
do asi una gran superficie foliar en busca de la
“frescura” necesaria que aporta la uva Char-
donnay a la composicion de este vino.

WINEMAKING

The grapes are harvested by hand early in the
morning in 15 kg. boxes, which, together with
the proximity of the vineyards to the winery,
ensures that the grapes arrive fresh, without
oxidation and in the best possible conditions.
Once in the winery, each variety is vinified
separately, respecting the characteristics of
each grape. Alcoholic fermentation begins in
tank and after 2-3 days the wine is transferred
to barrels where the rest of the fermentation
and subsequent aging is carried out. During 9
months both varieties ferment and are aged
in the selected types of barrels, being the final
blend the mixture of all of them.

ELABORACION

Vendimia manual de madrugada en cajas

de 15 kg. que, unido a la proximidad de los
vifiedos a la bodega, hace que la uva llegue
fresca, sin oxidacion y en las condiciones mas
6ptimas. Una vez en bodega cada variedad se
vinifica por separado respetando las caracte-
risticas propias de cada uva. La fermentacion
alcohoélica se inicia en depésito y a los 2-3 dias
pasa a barrica donde se lleva a cabo el resto
de la fermentacién y su posterior crianza. Du-
rante 9 meses ambas variedades fermentan

y se crian en los tipos de barrica selecciona-
dos siendo el coupage final la mezcla de todos
ellos.
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