VINA MONTY
VIURA 2018

A 100% Viura Reserva that shows the enormous potential that Rioja has for the
production of memorable white wines for ageing.

VINTAGE: 2018. Good.
The vintage was marked by rainfall during the period of vegetative growth. A late
vintage, in which the work in the vineyard was essential to ensure a balanced canopy for

good ripening and to favour health.

100% Viura.

Two estates at 650 metres altitude, in the area of Sotés (Rioja Alta) with poor,
rough terrain. Very small bunches that are concentrated and rich in aromas,
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with exquisite acidity and a moderate level of alcohol.

After manual harvesting, each parcel was vinified separately. Alcoholic

fermentation took place in egg-shaped tanks at a low temperature, where

it remained with its lees for two months.
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" ‘l 18 months' ageing in semi-new extra-fine grained French oak
[ 4 barrels of medium toast.
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The wine was then aged in the bottle for at least 20 months.

Bright lemon yellow with a golden rim. Clean and bright. A very
( /) . . . .
expressive nose, where notes of patisserie, vanilla and sweet

quince stand out. Persistent and seductive. Very broad, with an

unctuous, glycerine texture. Very subtle tannins and tremendously
well-balanced acidity. It has a long, persistent finish.
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DESDE @ 1870

MONTECILLO

BODEGA CENTENARIA

Regja

DENOMINACION DE ORIGEN CALIFICADA

ANALYSIS
Alcohol Residual sugar: Total acidity:[ pH
13% viv 1.7 g/l 5.5 g/l 3.54

NOTES

9 2 PTS.

SUCKLING

bodegasmontecillo.com
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