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Santa Cruz de Artazu Whlte 2015 - Village Wines

Our exciting project to recover the White Garnacha from Navarra.
This is a grape variety with intense citric aromas and mineral notes, as silex or flint. We
find subtle and delicate sensations, spicy notes and a balanced freshness.
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VINEYARDS Located in Artazu, between 450 and 600m above sea level, planted on clay-limestone
soils.
VITICULTURE Maximum respect for the environment; lack of pest or herbicides.

Organic viticulture

HARVEST Manual picking of the grapes in 15 kg boxes. Sorting of bunches and
berries. Average yield of 2.500 kg/ha

GROWING SEASON 2015 The 2015 season was marked by a cold and humid winter above the average with
some snowfalls that augured a year of great quality.In spring we recorded temperatures
according to the average at this season that favoured a perfect sprouting and setting of
the fruit. A hot summer but with notable differences in temperature between day and
night made the quality of the 2015 season positively favored.

GRAPE VARIETY 100% White Garnache

VINIFICATION Oak fermented and aged for about 6 weeks after pressing.

AGING Ageing in stainless-steel vats on its lees for 27 months.

BOTTLING March 2018

ANALYSIS Alc/vol: 13% Total acid: 6,15 pH: 3.35
OPTIMUM TIME OF Now or in the next fifteen years

CONSUMPTION
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