COLECCION 125
VendimiaTardia2022

INFORMATION "A sweetwine with undeniable freshness, balanced
* Typeofwine: Late harvest natural sweetwine and complex, promising a fascinating evolutionin

e Bottle capacity:0.37 1 the bottle”

e  Production: 2,196 bottles

*  Region/D.0.:IGP 3Riberas David Gonzalez, winemaker

e Varieties: Moscatelde Grano Menudo
Moscatelfrom ‘El Candelero’,Navarra, 1969. Very limited edition,

¢ Climate:Atlantic - Continental . . .
combiningfreshness, complexity, and evolution.

e Aging: 5 monthsin French oak

DESCRIPTION

Coleccidén 125 range was created to celebrate the anniversary of the winery’sfirst
export, honoringits pioneering spirit. These historicwines are destinedfor aging,
essentialfor collectors and wine loverswho value tradition and want to enjoythe
highest quality.

TECHNICAL DETAILS
*  Alcohol: 14%

e pH:344

»  Total acidity: 7.1 gr/l

+  Residual sugar: 164 gr/l Wa | CoLE 125
VINEYARDSAND SOILS b, " KDIMIA TARDI
TASTING NOTES Thegrapes come from “ElCandelero” vineyard, owned by the winery, plantedin g GRANY NG
e Appearance: Goldenyellowcolor. 1969. Located at 393 meters above sea levelin the Ribera Baja subzone, this bush-
¢ Nose: Expressive and enveloping, with aromas trainedvineyard s characterized by ancientclay and gravelly soils, providing
of sandalwood and candied fruits. Its intensityis excellentdrainage. Minimalyields ensure the concentrationand expression of the
complemented by exceptional delicacy and depth, grape.
revealing hints of beeswax, acacia flowers, and citrus peel.
WINEMAKING

e Palate: Silky and luscious, yet it exhibits a great balance

- L This sweetwine is made exclusivelyfromthe Moscatel de Grano Menudo
between sweetness and acidity, culminatingin a long

variety. The harvestis done manually, berry by berry, in successive selectionsto
ensure optimalqualityand ripeness. The grapes are pressedto extracta dense
must, whichthen fermentsin French oak barrels after a natural settling process,
with weekly batonnage on the lees. Thewine then ages for5 monthsin oak.

finish. On the aftertaste, it shows toasted notes, mandarin
jam, driedfigs, and honey.
e Pairings: Foie gras, blue cheeses, and pastries.

e Servingtemperature: Recommended between 5 and 7°C.
AWARDS VINTAGE 2022
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