MUNIADONA

BLANCO FERMENTADO EN BARRICA

Complex, rich and full-bodied.

A complex and remarkable white wine, crafted from a field blend of over nine white grape varieties, with
Albillo Mayor as its backbone. These white grapes are uniquely co-planted among red varieties, requiring a
meticulous harvest—vineyard by vineyard, vine by vine, to select only the white clusters. The result is a highly
expressive and challenging wine, marked by its vibrant acidity, pronounced sapidity, and exceptional length
on the palate. A white wine of great depth, persistence, and character.

APPELATION OF ORIGIN
Arlanza.

VINTAGE: 202)

Cold and dry winter, one of the driest in recent years, with no significant
snowfall. Spring brought sporadic low-rainfall thunderstorms, followed by
an intensely hot, rainless summer, the defining feature of this vintage. The
rapid ripening resulted in grapes with thick skins and minimal pulp at harvest.
This produced exuberant, concentrated wines with abundant fruit, though

we exercised great care in the winery to avoid over-extraction

WINERY AND VINEYARD LOCATION
Lerma. Covarrubias.

TYPE OF SOIL
Alluvial. Gravel and sand with a clay based subsoil.

VINEYARD AGE
Centenary.

TYPE OF VINE
Goblet.

DATE OF HARVESTING
20th September.

VARIETY
Alhillo Mayor, Viura, white Cayetana, white Castellana, Alarije and others.

% ALCOHOL
13,5%.

WINEMAKER
Ricardo Velasco Pla.

ELABORATION
The white grapes from all the plots are harvested together and pressed directly in a vertical hydraulic press.
Fermentation is carried out on its lees in stoneware vats with subsequent aging in seasoned French oak barrels.

AGEING
12months in French oak barrels of 400 litres.

TASTING NOTES

Appearence: Straw yellow with a golden rim.

Nose: Notes of white fruit, (quince, pear), with hints of white flowers.
Palate; Creamy and fresh mouthfeel with a broad and sapid palate and a vibrant acidity. A persistent finish M U \ IA ]) 0 N\
laced with a gentle trace of seasoned wood. BLANCO FERMENTADO EN BARRICA
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