VERSOS DE VALTUILLE
MENCIA

Blend of several old vineyards from Valtuille de Abajo

Type: Vase

Varieties: 100% Mencia

Orientation: Various

Height: between 500m and 550m. above sea level

Soils: Clay, slate, lime, pebble

Average age of the vineyards: 75 years

Vinification: in 7500 liters french oak foudres (10% with bunch stems) /
wet hat by gravity

Alcoholic fermentation: Spontaneous with autochthonous yeasts
Malolactic fermentation: in stainless steel tanks

Ageing: 8 months in 7500 liters french oak foudres

Total volume: 70.000 bottles

Winemaker: César Marquez Pérez
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