REAL AGRADO

WHITE 2015

We hand-pick healthy, ripe grapes from 36 year-old
spur-trained vines from our Las Planas vineyard, which has a
clay-lime soil. This wine is made with Viura white wine grapes.

For fermentation. we use a clean white must from which
we have previously extracted the aromas from the whole grape
skin through contact with the liquid must at a low temperature
of 12 °C. Fermentation happens slowly starting at 12°C and
gradually rising to 16°C, encouraged by the reduction in the
sugar content of the must/wine. To move the process forward,
fermentation is aided with a carefully selected yeast.

In order to make the most of its aromatic and taste
qualities, the wine is bottled in its first year before May.

We recommend drinking at a temperature of 8-12 °C according
to personal preference.

Analytical data
Degree of Alcohol: 12.5 % Vol.
Free /Total Sulphur Dioxide: ~ 32/120 mg./lit.

Total/Volatile Acidity: 0.35 gr./lit. (in Acetic Acid)
Total Acidity: 6.20 gr. /lit. (in Tartaric Acid)
pH: 3.08

Reducing agents: 1.00 gr/lit.

TASTING Green-yellow colour, pale, clean, light, lemon
tones. Aromas of peach skin, fresh hay, vegetable touches and
certain patisserie hints. On the mouth, it is fresh, fruity, dry
and slightly bitter (broom) with citric notes. Delicate but with
a full-bodied finish.

@ ‘Viniedos de Alfaro

Cno. de los Agudos, s/n - 26559 - Aldeanueva de Ebro - La Rioja - T. +34 941 142 389 - F. +34 941 142 386 -

REAL AGRADO
RIDTA
FTominpeidn de origen calificadd
y .
:’q._:___ = - ; ____ _.-"“:

info@vinedosdealfaro.com - www.vinedosdealfaro.com



