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Oro de Castilla 
 Sauvignon Blanc  2014 

 

VINTAGE:                            2014 

GRAPE VARIETY:                SAUVIGNON BLANC 100% 

TYPE OF WINE:                   WHITE YOUNG WINE OVER LEES 

PRODUCTION AREA:         RUEDA 

 

VINTAGE: 

      2014 vintage, unlike previous ones, has had ideal parameters for the 

winemaking of quality white wines. 

                    The growth cycle of the vine stepped around 15 days due to the mild 

temperatures of late winter, but throughout all the development has been 

slowing down until usual dates in our area. 

Sprouting of the vine began late, accumulating it throughout the vegetative cycle 

 During ripening, fresh days and cold nights have determined the excellent 

level acidity of this year. Due to these low temperatures, the period has been 

lengthened, achieving a perfect balance between acidity and aromatic intensity in 

the grapes. 

                The harvest of Sauvignon blanc starts on September, 4th along two days. 

As usual on the winery, we decide the best moment for picking the grapes at the 

peak of ripening with strictly and continous lab. controls 

               Due to favourable climate throughout the growing season, the healing 

of the plots has been very good this year, adding the fact that no more pesticide 

treatments had been carried out but only sulphur powder, so that the vineyard 

management has been completely ecological 

2014 vintage output: 6.500 kg/Ha-->45,5 Hl/Ha 

 

WINEMAKING: 

Night harvest at temperatures < 15ºC, cryomaceration to extract varietal aromas, 

in an inert atmosphere. Soft pneumatic pressing with later natural decanting of 

the must at low temperature. 

Fermentation at low temperature with our indigenous yeast to reveal Sauvignon 

Blanc  varietal aromas with no external modifications. 

Ripening on the own fermentation lees for at least 4 months for greater volume 

and personality of the wine. 

TASTING NOTES: 

Colour: Pale yellow with greenish and steely notes. 

Nose: Intense aromas of flowers, pasion fruit, lychee , boxwood, balsamics, citrus and minerals. 

Mouth: Fresh and well integrated acidity on the palate. Long aftertaste with mineral hints. Fullness and 

freshness sensations combined with persistence. 

TECHNICAL FILE: 

Alcohol content: 12,7 %         Acidity:   5,9 gr/l          Residual sugar: < 2 gr/l      Volatile acidity: 0,23 gr/l            

Free SO2: 24 gr/l 

CELLARING POTENTIAL:    2-3 years under normal conditions of storage. 

CUISINE STYLES: Fish, seafood, oriental dishes, pasta, pâté, salad  and blue cheese. 

 


