
Ageing: 11 months in french barrells.

Stock: 7.000 bottles.

Vintage: 2018.

100% all bunches. Smooth step.
Spontaneus fermentation. Only sulphu
addition (total sulphur 30mg/l). Skins
maceration of 23 days.

Elaboration

Analytical information
Alcohol: 12%

pH: 3,59
Total Acidity: 5,18

Volatile acidity: 0,77
Residual sugar: 0,22

Total sulfur dioxide: 48

Sin Blanca

Variety: 
Field blend: Juan García; Bruñal;

Tinta Jeromo; Bastardo; Rufete; Gajo
Arroba; Doña Blanca; Godello.



Vineyard: 

Old vineyards between 80 and 120
years old.



Wine history: 

We want to show the Arribes old
vineyard, where the tradition mix

different varieties in very small
plots, all of them local varieties. 









