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Viticulture:

Variety: 100% Jaen

Vineyard: Vineyards from Sotillo de la Adrada
(Tieta Valley)

Harvest: from the 4th to the 6th of September

Winemaking:

The bunches are selected, destemed and crushed
for each vineyard and fermented separatedly
with autochtonous yeast. Materation time 43
days.

October-March: the wine is kept in contact with
its lees in stainless steal tanks and in one french
oak barrel

Bevrakin BLaneco

L0220

Bottling:

March: the wines are racked, the coupage is
made

March: the wine is sulfited to prepare it for
bottling. Then the wine is bottled in burgundian
bottles and packed in 12-pack cases

e Lote: Bb20

Analysis:

»  Alcoholic Degree: 11,80 %
«  Total Acidity: 4,21 g/l
« pH: 3,88

« Volatile Acidity: 0,73 g/l
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Viticultura:

e  Variedad: 100% Jaen

 Vifedo: Dos fincas de Sotillo de la Adrada
* Vendimia: del 4 al 6 de Septiembre

Embotellado:
*  Marzo: se hace el coupage del vino

e Marzo: El vino se sulfita y embotella en
botellas borgofia en cajas de 12 botellas

- e Lote: Bb20
Enologia:
e Los racimos se seleccionan, despalillan y Andlisis:
estrujan, fermentando cada finca por nalisis: N
separado con levaduras autoctonas. «  Grado Alcohélico: 11,80 %
Maceracion de 43 dias. « Acidez Total: 4,21 g/l
e De Octubre a Marzo: el vino se mantiene  pH: 3,88
con sus lias en deposito de acero inoxibable . Acidez Volatil: 0,73 g/l

y una barrica de roble francés



