
Wine style:
Sweet white wine with a good
acidity

Assembly
Verdejo (80%), Moscatel
(20%)

Region:
Castilla y León

Appellation:
D.O. Rueda

Wine estate:
Javier Sanz Viticultor

A semi-sweet Spanish wine that brings together tradition and
innovation. Traditionally, a sweet wine was made in the region in the
style of a vin de paille. Today, this technique is intelligently combined
with more modern methods.

Vinification
A part of the Verdejo is laid out to dry on
mats in the bodega. Another part of the
Verdejo is kept at a temperature of -4°C for
10 days. During pressing, the water remains
frozen, while the sugar is extracted. The
Moscatel is harvested late, in December, as
a vendimia tardía. A blend is made from
these three wines. This blend is aged in
French oak.

Storage potential
Drink as from : 2026
Best moment : 2027-2031
Until : 2035

To serve
Serve Cold.

Trial analysis
Beautiful golden yellow colour. On the nose,
lovely sweet notes of pâtisserie, figs and
orange zest. On the palate, a very sweet
attack, balanced by fine acidity. Broad on the
palate, with a subtle hint of oak ageing.
Complex finish.

Description domain

Wines from the epicentre of Rueda based on old vines that provide a textbook example of what
Verdejo should be like.
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Dulce de Invierno 2023
Javier Sanz Viticultor - 50 cl.

https://www.labuenavida.be/en/javier-sanz-viticultor/dulce-de-invierno/p9023

