TECHNICAL SHEET

EL HADA VERDEJO / VIURA

ELHADA
VERDEJO-VIURA|2005

Winery Name: Rincén de Pedraza
Country: Spain
Region (AOC, D.O,): D.O. Rueda
Vineyard Location (Village): Valdestillas/Pollos
Elevation: 750 mts.

Grapes (Assemblage): 50 % Verdejo, 50% Viura

Vine Age: Varies from an average of 40 years to 120 years.
Soil: Sandy with gravel over a subsoil of clay.
Vinification: Grapes are received in siainless steel deposits and then destemmed and gently pressed.

Macerdtion lasts approx 20 hours ot 102 C. This is followed by pressing fo a maximum of 2
bars and then a settling period of 24 hours. Fermenidtion is between 16 to 28 days from
between 14 o 192 C with selected yeasts.

Ageing: No ageing
Farming: Traditional farming with modern processes.
Tasting notes: These wines have great length and a delicate mouthilling softness, as well as very distinctive

bouquet and lots of finesse. The wines have3 a pale gold color. Cirtus nofes on the nose (apples
and limes) with light herbal qualities. The El Hada wines are bright and tangy with citrus flavors
and a lingering finish.




