
VINIFICATION

Manually harvested in 12 kg crates. Once in the 
winery the grapes are put in cold storage until they 
reach a temperature of 4ºC. The grapes are 
de-stemmed and then put through a double 
manual selection process both at harvest time and 
in the winery to eliminate any stalks, dry or unripe-
ned grapes. Open 225 litre French oak barrels are 
stood at the end of the selection tables to be filled 
by gravity. Once filled, the barrels are sealed and 
placed in cold-storage for 5 days at 6ºC to extract 
the aromas. Each barrel is manually turned 36 times 
per day during the fermentation process in order to 
gently extract the tannin. Once the fermentation 
process has finished, the wine is kept in contact 
with the pulp for a further 30 days to ensure a 
round, soft flavour thanks to the lees, skins and the 
wood of the barrel itself. After the maceration, we 
empty the press and the first pressing is returned 
to the barrel for malolatic fermentation. During the 
first 5 months, each barrel is turned twice a week in 
order to move the lees around to give the wine a 
rounder, softer palate. From May onwards it is left 
to rest so that the lees are pulled by gravity to the 
bottom and can be separated and drawn-off. The 
wine rests in the barrel for 11 months at a 16ºC, 
during which time we select 4 of the best quality 
barrels to be bottled.
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