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Tasting notes

Colour: Straw-yellow with greenish glints.

Nose: Intense aromatics with the whole range of the
Verdejo varietal expression coming through. Citrus
fruit aromas mingling with herby, anise notes.
Palate: Intense flavours, savoury and very well-

balanced. Refreshing acidity, fruity and flavoursome in
the finish.

Serving recommendations
Serve at 10 to 12°C

Food pairings: Pasta al pesto, mild cheeses, rice
dishes and blue fish.

Awards
° Silver Medal Mundus Vini 2020
° Gold Medal Mundus Vini 2019
° Silver medal Challenge International du Vin 2018
° Gold medal Concours Mondial de Bruxelles 2016
° Silver medal Concours Mondial de Bruxelles 2015
e  Gold medal Asian Wine Trophy 2015
° Gold medal Berliner Wein Trophy 2015
e  Silver medal Challenge International du Vin 2014
e Silver medal Challenge Best Spanish Wines for USA 2013
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_ VINEYARD (OWN PROPERTY)
P Surface area: 308 ha (760 acres)

S Sites: Rueda, Pollos and La Seca (Valladolid)
.'_- e Soil type: Structured, balanced, gravelly with a
. sandy-loam texture.

|

:' ; Average age of vines: 15 years

N Average altitude: 750 m

& Climate: Mediterranean with Continental influence
Average density of plantation: 2,976 vines/ha
Yield: 9,000 kg/ha
Growing system: Trellised

VINIFICATION
Harvesting: Machine- plcked at nlght
Harvesting date: Sept

Fermentation: Inte -contro stamless
steel vats
Temperature of fernlentatlon 14 6C

Duration of fermentation: 12-16 days
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Alcoholic degr

Total acidity: 4

- Residual sugar: 2.4 g/l
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Palacio de Bornos. Ctra. Madrid — La Corufia km 170,6. 47490 Rueda (Valladolid) T +34 983 868 116
www.palaciodebornos.com // info@bornosbodegas.com


http://www.palaciodeboprnos.com

