EL JARDIN DE LA EMPERATRIZ BLANCO 2025
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Vintage 2025
Harvest Hand-picked, from 17th to 24th September.
Varietals 100% Viura.

Wine-making  After a gentle pressing in an inert
atmosphere, the free-run juice remains on its lees for
36 hours to enhance its aromatic complexity. It is then
racked and fermentation takes place in a cement tank at a

d temperature of between 15°C and 16°C. Except

hich ferments in used French oak

for 5% of the wine, wl

barrels, adding volume and creaminess to the wine. Once

wine remains in contact with the lees, undergoing weekly

batonnage until blending prior to bottling.

Analysis
Alcohol | PH | Total acidity | Volatile acidity
‘ 13,4% vol. ‘ 3,31 ‘ 6,1g/l ‘ 0,13 g/! ‘
Production 46,500 bottles of 75 cl.
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Region D.O.Ca Rioja, Rioja Alta.
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Terroir Impressive terroir with a layer of large white pel

to a depth of about 40 cm, covering a loose, sandy sub-soil. An

ccellent drainage, plenty of
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