
TECHNICAL INFORMATION

Vineyard locaƟ on:  La Rizosa, Villanueva de Alcardete (Toledo), Spain
PGI:        Vino de la Tierra de CasƟ lla
Soil type: Limestone subsoil with clayey and sandy soil
Type of wine:  Dry white wine 
Grape variety:  100% Pedro Ximénez
Harvest:  Hand picked (15Kg per box) /  Second week of October 2022
FermentaƟ on: Concrete underground tanks applying grape skins parƟ al 

maceraƟ on
BoƩ ling: 12.468 boƩ les  / First week of September 2023
Alcohol:  13,5% Vol.
Tartaric acidity:  5,81 g/l  
pH:  3,66
Remaining natural 
sugar content:  3 g/l

TASTING NOTES  (January, 2024)

Colour: • Clear and brilliant
 • Straw with gold pale hues
Aroma:  • Nuances such as basil and mountain moss with notes of breadcrumbs 

and lime peel that recall its youth and freshness
 • Swirling the glass, the previous aromas give way to subtle notes of  

tropical fruit such as cantaloupe melon, Paraguayan or guava and 
yellow fruit (apricot, quince or medlar). Outlining the iniƟ al aromas, 
the wine off ers notes of yellow fl owers and aniseed hints. Also notes 
of citrus are redirected towards pink grapefruit and tangerine  

Taste:  • Dry approach with a lively acidity that brings joy and freshness to 
the palate with a silky texture

 • At The end of mouth, the wine expresses a certain enveloping 
biƩ erness that lengthens the aŌ ertaste and makes a very versaƟ le 
drink from a gastronomic perspecƟ ve. AŌ er swallowing, the wine 
delivers fi ne fl avours of yellow fruit mixed with pink grapefruit skin

PAIRING & CONSUMPTION

• Starters: snacks, crudités with mayonnaise, short aged cheeses, sushi, salads or 
vegetable woks 

• Main dishes: lightly seasoned grilled fi sh, spagheƫ   fruƫ   di mare, tradiƟ onal rice 
dishes as paella or fi deuá -noodles with fi sh 

• OpƟ mal consumpƟ on Ɵ me: 2024 - 2026. Serving temperature: 5 - 7ºC

INNOVATIVE & CHALLENGING WINE

Monovarietal. Dry white wine produced with 100% Pedro Ximénez grapes in Toledo.
During the 2022 year the grapes successfully faced adverse weather condiƟ ons, in 
addiƟ on to the challenges of a harsh climate and limestone soil.
DisƟ nguished and pioneering product in Spain. 
Limited ediƟ on, each cork contains a sentence about music and wine relaƟ onship. 
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