
TYPE

R E D ,  V I N O  D E  T I E R R A  D E  C A S T I L L A

LOCATION

SANTA OLALLA, TOLEDO, CASTILLA LA MANCHA,  SPAIN

VINEYARD

Grape Varieties: Graciano and Tempranillo

Vines Age:The Graciano vines are 15 years old, the Tempranillo 9 years

Elevation: 1600 ft.

Soil: Calcareous clay

Climate: Continental. The winters are freezing and the summers are blistering

hot.

Harvest: Manual, in 15 kg boxes

 

WINEMAKING

Winemaker: Carmen López Delgado

Fermentation: Indigenous yeasts, spontaneous fermentation in temperature-

controlled stainless steel vats after 7 day maceration with the skins and stems;

undergoes full malolactic fermentation

Maturation: 8 months in stainless steel before bottling unfined and unfiltered

without sulfur. 

 

WINE

Alcohol:  13.5%

.Production:  583 cases

 

PITCH

• Certified organic (Sohiscert) and biodynamic (Demeter). One of 175

members worldwide of the Renaissance des Appellations.

• Unfined, unfiltered, & vegan

• A natural wine, following intense principles of biodynamic farming and

cosmic alignment.

• Enjoy for the next five years

• Expresses the essence of Central Spain

TASTING NOTES

The dark color belies a lyrical, almost floral quality to the wine; lilac and

violet notes appear on the nose, with bright, spicy red fruit supplied by the

Graciano tempered with the earthy tannins of Tempranillo.
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