
CHARACTERISTICS

VARIETY
100%  Airén.

Centenarian vines planted on ungrafted rootstock (3.200 
Kg/Ha.). From Quero vineyards (Toledo).

VINTAGE
2018

CATEGORY
Vinos de la Tierra de Castilla.
Sparkling Wine produced with Ancestral Method.
Organic Wine, certificate by Sohiscert (SHC).
Natural Wine  without added sulphites.

WINE-MAKING PROCESS

FERMENTATION
The alcoholic fermentation goes on for 7 days in amphora, until to reach an 
appropriate density and an ideal residual sugar contents to be able to bottle 
it directly from the jar without any filtration, and that will produce the 
required CO2 by natural fermentation once bottled.

This kind of fermentation is called “Ancestral Method”. It lasts 
approximately 60 days.

WINE ANALYSIS
Alcohol 11,50 % Vol.
Acidity 4,55 g/l (Th2)
pH 3,58
SOT < 10 mg/l
Internal pressure 4,0 Kg

SOMMELIER TASTING NOTES

TASTING
The wine is quite turbid due to the natural yeast that it contains. 
Fermentation bouquet stands out. Fresh and fruity, fermentation magnifies 
and makes these aromas more easily perceived by the nose. Gently fizzy in 
the mouth, it is ample and pleasant .

WINE SERVING
It is recommended to slightly stir the bottle before opening it. Serve at  8ºC.

WINE PAIRING
Ideal for the appetizer, it goes in perfect harmony with seafood and 
carpaccio. Combination with bluefish fillet is also very interesting as the 
effect of carbon dioxyde helps to balance out with the oral sensation of fat 
in these plates.

WINE-MAKING PROCESS

HARVEST
The harvest is fully manual using little boxes and the grapes 
are quickly transported to the winery for a better 
preservation of the fruit and its must. 

VINIFICATION
In the time following the destemming of the grape, 
maceration is made in clay jars in order to get the maximum 
extraction of aromas. After 24 hours the must is bled with 
gravity, not pumping. We obtain a clean free-run must of 
high  quality after being strained by the own skin of the 
grape.

We keep a small amount of already fermenting must which 
contains indigenous yeasts to add it to speed up the inicial 
process.
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