
Denominación de Origen: Rueda - GVR

Composition: 100% Verdejo

Vintage: 2021

Alcohol content: 13%

Vineyard: Centenary vines from 1900

Altitude: 800 meters

Single plot: Hornillos de Eresma, 0.98 ha

Harvest: Hand-picked

Soil: Deep and sandy, nestled among 

      immense pine forests 

Vinification: Some of the wine ferments and ages in concrete eggs, which gives it

purity, volume, and slight micro-oxygenation without any wood influence.

Another part of the wine's aging process (not fermentation) takes place in new 500-

liter French oak barrels.

Golden yellow with greenish highlights. Complex aromas of white fruits, citrus,

fennel with a hint of minerality, and well-integrated wood. Full-bodied with good

volume and acidity, salty and very persistent. 

Requirements for Gran Vino de Rueda “GVR”

Single plot, with vines at least 30 years old, a maximum yield of 6,500 kg/ha, a

minimum of one year's aging in the cellar, and a grape/wine yield of 65%.

TECHNICAL DATA SHEET

CASTELO DE MEDINA VERDEJO
PREFILOXÉRICO

 Gran Vino de Rueda. 100% Verdejo. It originates from century-old vines planted in

Pie Franco in 1900 in Hornillos de Eresma. A balance between two styles: complex

and elegant, highlighting its freshness and minerality.


