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ln our over-30-years-sli vireyards, looated af an oflitude of 546
neters .54, and planted in oty soits, we carry out the manuad harvest
during the wipht ix small boves of 1o more than 76 fy. ,sebocting the
best grapes of Loa ard Gewiztramiver, We transfer them to the
cellar and seboct them at the table, Afterwards we proceed to it
destenming, pressing and static a/aﬁ/ﬁ'aab‘/m af the must, Then the must
& transferred as olean as possibte, to the olby jars where [t witl
ferment, with (ts indpenous yeasts, at a controtled temperature for 75-
20 days.

The two varisties of grapes ferment i separate jars and by af the
end of the formentation the muste come together, [he most delizate
moment begirs, We witl be /oam(a/(e/(fé@ pending s0 that when the tine
comes and at The appropriate density, we bottle that must just before
the end of fermentation,

Oroe botthed, we transfer it to the collar and store it with the
botttes  horizontalll, fore the micacle begivs. The end of the
fermentation of the must begivs, which witt produce the natural carbor
dionide of these wires,

ﬁlffw at boast 6 months the bottles pass to the desks where fﬂﬁ ag;?zét
conseculive c/adw téey are given an efphth Cuwrn o proceed G their
&a/@ayae/(t disporging to remove the Uhickest gromds,

A lve wive that oan present precpitatins i the bottle that do rot
aller its o/ya/m/a/t/a yaa/%/é& at o,

gned by “Rocio Valo Swmiller
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