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After working in different wineries
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VINneyaras

[ he grapes are sourced
[romanumber of
vineyaras located near

the villages
Sopadilac

aNd rozalc

Of Rodilana,
el Campo
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[ hevines, planted at

/00 10 300M

o ——

2500 vines per nectare

tude, are trellised and cane-pruned (Guyot)
and have a density of plantation of 1600 to
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1Thesols are

oxtured

nepples and imestone

with a fairly high proportion of
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|Thecimateis

continenta

with some Atlantic influence
ne average annual raintall

S 300 to 500mm with 2,544
average sunsnine Nours per
vear. | he average maximum
temperature Is 24.6°C during
the vine cycle, wnile over the
"oening period, temperatures
ange from11to 27°C
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[ he harvest takes place In

September

and produces yielas of 9000
t0 9500kg per nectare
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VWhnite wine
vinification

Spontaneous
Fermentation

DE-STEMMER

White grapes
2 \)\% 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
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“erro Verde goes wonaerfully with fish,
seafooq, rice dishes, pasta or cheese
Serve coolat 2to 5°C
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More than
Ust anrano

The best known white wine brand in Spain.
One of the top 3 best-sellers in its segment.
Well positioned in both the on and off-trade.
Figures both on Michelin-star wine lists and

on the supermarket shelves.
An eye-catching label.
A straight VVerdejo -a fashionable
variety all over the world.
A crisp, fruity and very refreshing
white wine.

EL PERRO VERDE THE EL PERRO VERDE BRAND




































