
INFORMATION

• Type of wine: Aged white wine
• Appellation: D.O.Ca. Rioja
• Vintage: 2025
• Grape varieties: Viura, Tempranillo Blanco
• Alcohol: 13,5% vol.
• Aging: 4 months on lees in concrete tanks
• Serving temperature: Recommended between 9–12 ºC

Nose:Citrus notes, white flowers, and stone fruit 
such as peach, with a delicate mineral touch.

Palate:Well-balanced freshness, with vibrant acidity and
a creamy texture that adds volume. Great aging
potential in the bottle.

WINEMAKING

Direct pressing of the grapes with gravity settling to 
preserve primary aromas. Fermented at low 
temperatures, followed by aging on its fine lees to 
enhance complexity and texture.

VIÑA SALCEDABLANCO SOBRE LÍAS

DESCRIPTION

A versatile white wine crafted from Viura and 
Tempranillo Blanco, sourced from carefully selected 
vineyards in the coolest areas of Sonsierra and Alto 
Najerilla. It stands out for its freshness, balance, and 
creamy texture.

“A unique and thrilling white wine: versatile, 
vibrant, and aromatically captivating, with a 
complexity that will unfold over time.”

David González - Winemaker

TASTING NOTES

Appearance:Yellow straw green highlights.
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