VILLANARCISARUEDAVERDEJO

2009

Made cntirelg of Vcrdcjo variety grapes from the oldest vine stocks in our | a

Seca vincgarc’s. [Jand harvested and

Fermented in stainless-steel vats. rig

fermentation process. This has cht

wine intact.

T asting notes:

Colour: Straw-coloured with go]den
Nose: \/ert:; fine full of fruit, lﬂchee
cdge.

Falate: FulLbodied loaded with frui
of \/erdcjo varictg.

Drinking temperature: betwee

Storagc temperature:

Between 102 y 202, wi
should be avoided. KeeP for

Recommendations: Serve in

fish dishes and fish with sau
Pasta.

Vino elaborado exclusivame
seleccion de esta variedad d
de fermentacion, se ha seguid

conservar al maximo ]as CXCCP

Notas de cata:

Colorz Amari”o Pé]ido conre
I n nariz compone un marco
nitidas notas de fruta madura,
E_n boca muy amable de ent
con volumen, cuerpo y estr
ligero toque amargo muy carac

Tcmperatura de servicio: entre 8

ol

X

.. in order to obtain maximum qualitg.

emPeraturC control during the entire

the exccPtional characteristics of this

very clean and bright.

'sc, sweet grass, fennel and a mineral

Abrupt tcmPcraturc change

COmP 1 3 SCaFOOCl, raw and COO‘(CCJ

, épi checscs, omelettes, rice and

ocedente de una exhaustiva
a Seca. Durantc el proceso
]a temperatura con e‘ Fin de

e este vino.

brillante.

4 media - alta, Fragante, con
de hueso, a!baricoquc.

marcado por la fruta madura,

una gran Fructuosiclad 9 un

d.
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VILLANARCISA SAUVIGNON BLANC

2009

Froduced from Sauvignon Blancll grown on our 15 years old | a Seca

estate. Tcmperatures have been rig 13 controlled througlﬂout fermentation to

conserve this wine’s exceptional aro

T asting notes:

Colourz Pale 3e”ow/go]d colour, jﬂ' and brilliant.
Nose: A clcan, ICresh, fine nos reat aromatic (Pineapple, kiwi, Peach,

maracugé) and minerals.

Falatc: Rich and well structured alat long, pure, Persistcnt finish.

Drink temperatures: betwee

Storage temperature: betwed ha humiclitg range of 75 to 80%

avoicling any brusquc cha it Ire. ellar for up to two years after

Purchase datc.

Recommendations: Serve i ice buc ompany seafood, raw and gri”ecl

Fish, smoked meats, Foie~gr _ : s, rice and pasta, and salads.

\/ino elaborado exclusiva on Blanc Procec]ente de cepas
Plantaclas en nuestros vifie ante cl proceso de Fermentacién
se ha seguiclo un riguroso a a fin de conservar al maximo los

CXCCPCiOﬂal@S aromas que C dad ClC vino.

Notas de cata:

Color amarillo dorado Péli

Mug fino en nariz, limPio, f tensidad aromatica. Recuerdos a
frutas troPicales (Piﬁa, kiwi, minerales.

Mug sabroso en boca con ® gran estructura y equilibrio. Muy
Persistcnte.

Tcmperatura de servicio: entre 82 CR oo
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REY SANTORUEDA

A blend of \/erclejo (50%) and Vi
inour ] a Seca vincgarcl. TemPc

2009

this wine s exceptional fruit aromas

T asting notes:

COlOUF: lemong yellOW straw COlOU v

avies San

Nose: comp]ex nose, with immediz aPPl

}39 atouch of troPica] fruits in an a

Falate: clrg, lush and full of cit

with green apple again, the \

within a Per{:ect balance of :
Drink temperatures: betwe

Recommendations: Serve
boiled fish and fish in sauce

rice and Pasta.

\ino elaborado exclusivam
de nuestros vifiedos de
seguic{o un riguroso contro

CXCCPCiOﬂalCS aromas 1Cruta

Notas de cata:

Color: amarillo Pajizo alimo
Mug fino en nariz con arom:
Todo ello con un toque de
olores amplia con Potentes
o boca es seco y sabros¢
Patente. Sa]c la manzana

verdor”, con un equi‘ibrio pe

an ice bus
a

Eﬁjﬁ'ﬁt&#ﬂ'@

EDA 2007

Y — e 5 . w—

grapes, both complctelg estate-grown,

c bCCH COHtl"O”CC} to careFu”g conserve

1, clean and brilliant.

e fruit and aniscg scents, followed

rocession with Punchy mineral hints.

xcellent length, evolving all the time

gency with herbaceous notes, all

company seafood, gri”ecl Fish,

as, semi-cured cheeses, ome]cts,

0%) y Viura (50%) Proccdente
Sroceso de fermentacion se ha

Cl ]Clﬂ ClC conservar al maximo IOS

s, limPio y brillante.
de y anisados.

ACeEN dCl corjunto una cadena dC

amplio, con una retronasal muy

a variedad \/erc{ejo, “notas del

B Coholico y acidez.
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VILLANARCISATFERMENTADO EN
BARRICA 2008

Made cntire]g of \/erclcjo variety grs the oldest vine stocks, Prephg!oxeric
with more than 140 years old(Certi wine is fermented in oak barrels where
it remains for six months followed }35 six months in bottles before it is put on
sale.

T asting notes:

Colour: Ye”ow~g0!d colour tinged

Nose: Delicate nose, hints of toas { fruit aromas ,wood, coconut, lemon,
licluorice and mineral scents.
Falate: We”—-structurcd) emcmcccti sod balance among tannins, acids
and alcohol. \/crg Persistent, et coming out in the finish mixed
with the aromas tﬂpical of this fennel with note of anise.

Drink temperatures: betwee

a humic‘itg range of 75 to 80%

5toragc temperature: betwec
avoiding any brusque change

Vino elaborado con una sele

Proceclentes de cepas centen;
(\/a”aclo!id). | a fermentacion
una temPeratura controlada

resultado: una Produccic’m limi
madera en Per‘Fecto equilibrio.
cuida hasta el mas minimo deta

Notas de Ca’ca:

Amari”o dorado con tonos ve

Noténclose su entrada retron

alimonados, rega]izg minerales

es uvas de la variedad verc{cjo,

ela boclega posce en La Seca

Berrica nueva de roble francés a

~racion con sus finas lias. E_!
P]cjo, mezcla de fruta Yy buena

ta envuelta en PaPel de seda Y

aromas de Fruta, mac{era, cocCo,

retronasal COﬂFUﬂC{iéﬂdOSC con

En boca es muy Persistente, s€

los aromas Propios de la variedad: anisados, ierba fresca e I’linojo.
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VILLANARCISATINTO CRIANZA

T]’ris wine has been made with TcmPrani”o grapes from our vinegards inl a Seca.
During maceration, it was Frequcnt! : 2 to obtain a Fruitg wine with an intense
colour. T he fermentation Process W, airied out in stainless steel vats under

strictly contro”ed tempcrature cond

T asting notes:

tannins.

Drink temperatures: betwee

Storage temperature: cella ~en 15 and 20°(_, with a humiditg
range of 75 to 80% avoic!ing : .

=8

e

temPcrature.

Kecommcndations: lcgumcs, meat.

\/iﬂO elaborado con uvas TI

|viﬁedos de La Scca. Durante

I
,corx el fin de obtener un vino de

la maceracion se realizaron fn

WILLANARCISA

un color intenso Yy afrutado. |tacién se ha llevado a cabo en

clepc')sitos de acero inoxidable ro! de temperatura.

Notas de cata:

Color: cereza intenso con tos

Nariz: aromas complcjos a fr oras; tostado de roble ]imPio y

franco. |

n boca es amplio y carnosd; o] 5 debido a sus taninos uniformes y

muy finos.
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