BODEGAS

QUINTA DE AVES

VOLCANIC WINE
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SIAV 2a VINIO

Vineyards on trellises with fertile soils with a large exposed
leaf surface. We harvest the varicties separately, taking
advantage of the cool summer nights in the vineyard.

After the selection made at the table, a process of skin
maceration begins, leaving the grape skin and the must in
contact without reaching fermentation, seeking aromatic
intensity. In this wine we carry out a pressing in an inert
atmosphere.

Both varieties ferment separately and are kept at a constant
temperature for the necessary time, in order to extract their
best properties and be able to adjust as much as possible,
achieving the desired final coupage.

After fermentation comes the aging, which is carried out on
its lees using the "battonage” technique, obtaining a wine
with the elegance in the mouth of Sauvignon Blanc and the
aromatic freshness of small grain Muscat.

CLIMATE DATA

The 2023 vintage campaign recorded precipitation levels
below the regional average.

The winter was characterized by dryness and cool
temperatures. May and June marked one of the warmest
and rainiest periods in recent years, accompanied by carly
bud break and an absence of frost events. Harvest occurred
from August 21st to October 7th.

Aged on
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CAMPO DE CALATRAVA

A hot summer combined with water stress contributed to
optimal grapevine health and conditions conducive to the
full ripening of the grapes. The vintage showcased
exceptional color and acidity parameters, promising the
production of outstanding wines.

VISUAL PHASE

Very pale straw yellow, clean and bright with green
reflections.

OLFACTORY PHASE

Great aromatic intensity thanks to the Moscatel grape,
appreciating herbaceous notes characteristic of the
Sauvignon Blanc variety, thus achieving an intense and very
fresh wine.

TASTING PHASE

Very fresh attack, with subtle marked acidity and a very
long aftertaste.

PAIRNG

Pairs well with Sushi, smoked fish and fresh rice dishes.
Serve between 8°C and 10°C.
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