
Torre Solar, Macabeo Sobre Lias, VdT Castilla, Spain, 2015

Technical Details

Blend: Macabeo 100%
ABV: 12%
Closure: Screwcap
Colour: White
Style: Still
Suitable for Vegetarians:
Yes
Suitable for Vegans: No
Organic: No
Biodynamic: No

Producer Profile
Inspired by Spain's largely untapped fine wine resources, friends, colleagues and Masters of Wine, Fergal Tynan and
Giles Cooke set off on a journey to find the unsung heroes of Spain, be they regions, growers or winemakers. Fergal's
interest in wine terroirs and Giles' instincts for flavour, led them to unearth great Spanish wines whose stories were
untold. Mago y Granjero represents their discoveries - each wine is the result of a long journey. Each wine is hand made.
Each wine reflects the personality of the land and the subtle imprint of man in varying degrees.

Viticulture
Only selected, low yielding, un-irrigated vineyards are used for the Más Buscados wines. Green Harvest is vital in order to
get the fruit concentration that sets the wines apart as is harvesting by hand at optimal ripeness.

Winemaking
Kiwi know how makes it to La Mancha. Carefully harvested and cold soaked with small amount of skin contact with only
free run juice and no pressings used. Inert gas treatment and cool fermentations using a varitey of selected yeasts to
gain texture mouthfeel and structure. Partialoak fermentation and extended lees contact to give weight texture and
savoury notes while blending in the fruit driven components to give a diverse old world wine with a new world twist.

Oak Treatment
Time: 4 Months; Type: French and American; % oaked: 40; % new oak: 100;

Tasting Note
The suggestion of ripe pineapple, lemon and lime on the nose explode on the palate combined with crisp, refreshing
acidity and a long mineral finish.

Food Matching
Roast Chicken, Fish in a cream sauce or even on its own!
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