Expressive, complex and auth entic.

NOGARA

The faithful expression of the Verdejo origin. Pre-phylloxera vineyard in sandy soils in ne province

> of Segovia. A careful fermentation in barrels on its lees for at least 12 months gives the wirie
VI N AS VI EJ AS volume and balance without losing its natural freshness.
APPELAT ION OF ORIGIN DATE OF HARVESTING
Rech Between 14th to 30th of September.
VINTAGE: 224 VARIETIES

It was a humid and not excessively warm vintage, m¥iRé&iPtyl @@undant
rainfall in winter and spring followed by a dry summey, whigh gjowed for
excellent grape health. Light rains at the beginning ofgaeptember slightly
delayed the start of the harvest. The resulting wines show great aromatic
intensity, structure, length, and a moderate alcohol I[®V®EMAKER

Rcadb\dasoHa
WINERY AND VINEYARD'’S LOCATION WINEMAKI NG:
Puawillge locadnthesoutbf eproviceof ®lado)a Centenary vineyards fermented in 225L and 500L oak barrels. The wine ages on its lees in the
850 rnesdtitude, thighe aea of tReedaO. barrels for 12 months.

AGEING

TYPE OF SOIL

Sandy soils with gravel and pebbles on the surface. Around 12 months of ageing on its lees in barrel and foudre.

TASTING NOTES

Appearendedium golden colour typical of the barrel ageing.

Nos¥ery complex and clean on the nose. Notes of white fruit and owers with a spicy background.

Rlae Elegant, complex and long on the palate. Fresh and creamy with a lingering, savoury and frank nish.

VINEYARD AGE
Centenary.

TYPE OF VINEYARD

Bush. PAIRING

A gastronomic and very versatile wine, ideal with blue sh and Asian food.
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