
This wine, with a Castilian soul 
and profound, beautiful intensity, 
is the result of going against the 
tide, of embracing the challenge

Tasting note

“This is a brilliant, age-worthy white 
from Andrea Sanz and Pablo Arranz, 
made with a mix of Albillo Mayor and 5% 
Garnacha Blanca from their centenary 
Paraje Sardal. Whole bunch pressed 
before a long, 85-day fermentation in 
new French oak, it has notes of struck 
match and gunflint, zesty, tangy acidity 
and flavours of fennel, beeswax and 
lemon zest.” Tim Atkin MW.

Vintage 2023

Variety/ies used (with %)

90% Albillo, 5% Garna-
cha Blanca, 5% other 
white varieties found in 
old vineyards

Aging and type of barrel 18 months in 400-liter 
French oak barrels

% New barrel and % 
Used barrel 50% used, 50% new

Name and location of 
vineyard/plots La Aguilera

Vineyard age 100 years

Vineyard altitude 850 metros

Soil type Limstone

Vine type Bush vines in dry far-
ming

Approximate harvest 
date September 9

Producer or winemaker 
name

Winemaker: Andrea 
Sanz
Viticulturist: Pablo 
Arranz

First vintage of this wine 2015

Wine production details

Grape pressing with 
whole clusters, natu-
ral decantation for 24 
hours. Slow fermenta-
tion in barrel.

	� 93 Points James Suckling (2023)
	� 93 Points Decanter (2023)
	� 95 Points Tim Atkin MW (2021)
	� 95 Points James Suckling (2016)
	� 95 Points Tim Atkin MW (2016)

Magna Vides
ALBILLO MAYOR

AGE-WORTHY WHITE


