
Village wine from La Aguilera. 
Crafted with care using a blend of 
varieties to create a fresh, highly 
drinkable wine from sustainable 
viticulture.

A young white wine made 
from the white grape varieties 
preserved in our vineyards and 
historically present in Ribera del 
Duero: albillo mayor and pirulés.

Tasting Note

Pale straw yellow with steely 
reflections, clean and bright. 
Medium intensity on the nose, 
with aromas of green apple skin, 
pear, and white flowers. Very 
fresh and lively on the palate, with 
a medium body and a refreshing 
acidity that makes your mouth 
water.

WHITE GRAPES OF RIBERA

BLANCO

Vintage 2024

Variety/ies used (with %) 75% Albillo Mayor, 25% 
Pirulés

Aging and type of barrel 6 months on lees in 
stainless steel tanks

Name and location of 
vineyard/plots

Various plots in La 
Aguilera

Vineyard age A blend of young and 
old vines

Vineyard altitude 850 meters

Soil type

Primary soils: Conglo-
merates; Secondary soi-
ls: Loamy (Blend from 
La Aguilera)

Vine type Bush vines in dry far-
ming

Approximate harvest 
date Mid-September

Producer or winemaker 
name

Winemaker: Andrea 
Sanz
Viticulturist: Pablo 
Arranz

First vintage of this wine 2020

Wine production details
Fermented in stainless 
steel


