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WINERIES

Burgos
o

Palencia

o
®
Valladolid

Segovia

Salamanca
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After working in different wineries
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ViINneyaras

[ he grapes are sourced
[romanumber of
vineyaras located near

the vilages
Sopadilac

aNad rozalc

Of Rodilana,
el Campo
c7
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[ hevines, planted at

/00 10 300M

altitude, are trellised and cane-pruned (Guyot)
and have a density of plantation of 1000 to
2500 vines per nectare
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1hesolsare

00se-textureo

with a fairly high proportion of
NDepbles and imestone.

EEEEEEEEEEEEEEEEEE



SSSSSSSSSSS

|Thecimateis

continenta

with some Atlantic InfiL
[ he average annual ra
S 300 to 500mm with
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Nfall
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[ he harvest takes place In

oeptember

and produces yields of 9000
t0 9500 kg per hectare
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UVAS FELICES WINERIES

VWhnite wine
vinification

Spontaneous
Fermentation

DE-STEMMER

White grapes
o \)\% i Stems

v Clear juice Heavy Settling Cold juice v
lees | NI
b\w/q PRESSING SKIN-CONTA(}ZT\W/d
MACERATION
FERMENTATION Free-run juice
(highest quality) for © hours
S
Bottling
BLENDING
N

FENOMENAL HARVESTING & VINIFICATION



Vinification
Once the grapes have
arrived at the cellars, they
are de-stemmed and
crushed and unaergo

A Short skin-contact
maceration for 12 hours at

10°C. They are then gently
oressed
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[ he must thengoesinto a

Staniess
steel tank

where [t ferments at controllec
ow temperatures.
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| he -enomenal range
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Vintage 2019 = 88
Vintage 2018 - 88
Vintage 2017/ - 88
Vintage 2016 - 88
Vintage 2015 88 88
Vintage 2014 88 -
Vintage 2013 86 88
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