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WINE REGION: Denominacion de Origen CalificadaRioja - Zone: RiojaAlavesa.
VILLAGE: Bafiosde Ebro (Alava)
TYPE OF WINE: Aged white wine.
WINEMAKERS: Arturo and Kike de Miguel Blanco.
VARIETIES: Viura, Malvasia and Palomina Fino.
VITICULTURE: Organic.
VIINEYARDS:

Location: Abalos, Samaniego and Barios de Ebro.

Climate: Atlantic with mediterranean influences.

Rainfall: 450-500 |/m2/year.

Soil: calcareous clay.

Plots:several.

Growing system: bush.

Orientation: that depends on the plot.

Altitude: that depends on the location.

WINE PRODUCTION:

100% Manusl grape harvest carried out by qualified personnel who cary out the vine by vine selection and
transport in boxes 20 kg. All the grapes are selected second time on a duster selection table.

Grapes destemmed and pressed to carry out the subsequent racking of the must. Fermentation takes place ina
stainless steel tank.

A percentage of the wine is aged in French oak barrels and the other part in concrete tanks.

AGING: 10 months in 500 litres French oak barrels and concrete tanks.
BOTILING: soft filtration and without stabilization.
ANALYTICAL DATA:

- Alcoholiccontent: 13,007

-pH: 3,28

-Total acidity: 6,56 g/l.

SERVICE SUGGESTIONS: temperature between 12 and 14°C.
PRODUCTION: 2, 300 bottles.
BOXES: 6 battles.

HISTORY: Qur fist white wine is made with grapes from three different vineyards over 50 years old and with
calcareous day sals, wnich are located In Banios de Ebro, Abalos and Samaniego. It is aged on lees for 10 months:
halfis aged in 500 Frenchoak barrels, and the other halfis aged in concrete.

'I'IljisliCL}E\fAS

VINEDOS ew PROPIECAD




