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After working in different wineries,

Ángel Lorenzo Cachazo

launched his own winery in 1987.
In 2005 they started elaborating El Perro Verde.
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Our 
vineyards
The grapes are sourced 
from a number of 
vineyards located near 
the villages of Rodilana, 
Bobadilla del Campo 
and Pozaldez.
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The vines, planted at

700 to 800m

altitude, are trellised and cane-pruned (Guyot) 
and have a density of plantation of 1,600 to 

2,500 vines per hectare.
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The soils are

loose-textured

with a fairly high proportion of 
pebbles and limestone.
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The climate is

Continental
with some Atlantic influence. 
The average annual rainfall 
is 300 to 500mm with 2,544 
average sunshine hours per 
year. The average maximum 
temperature is 24.6°C during 
the vine cycle, while over the 
ripening period, temperatures 
range from 11 to 27°C.

E L  P E R R O  V E R D E

U VA S  F E L I C E S W I N E R I E S

Q U A L I T I E S



Harvesting & Vinification
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The harvest takes place in 

September
and produces yields of 9,000 
to 9,500kg per hectare.
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White wine 
vinification

Free-run juice 
(highest quality) for 6 hours

Bottling

Spontaneous
Fermentation

FERMENTATION

BLENDING

PRESSING SKIN-CONTACT
MACERATION

DE-STEMMER

Cold juiceSettlingClear juice Heavy 
lees

White grapes
Stems

Grapes
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Wines

U VA S  F E L I C E S W I N E R I E S

E L  P E R R O  V E R D E

W I N E R I E SU VA S  F E L I C E S

W I N E S



The El Perro Verde range

EL PERRO VERDE
MAGNUM

EL PERRO VERDE 
3L

EL PERRO VERDE
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Limited Edition
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Food pairings

El Perro Verde goes wonderfully with fish, 
seafood, rice dishes, pasta or cheese. 

Serve cool at 2 to 5°C.
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The El Perro Verde Brand
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More than 
just a brand

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 Verdejo -a fashionable
variety all over the world. 

A crisp, fruity and very refreshing
white wine.
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