
Wine style:
Atlantic, volcanic and mineral

Assembly
Listán blanco

Region:
Canarias

Appellation:
D.O.P. Islas Canarias -
Tenerife

Wine estate:
Viñátigo

Lomo de la Era 2024 is a single-vineyard white wine from Viñátigo,
from Cruz Santa on the western side of the La Orotava Valley. It is
made from Listán Blanco grown on old vines trained in the traditional
Cordón Trenzado system. At 500 metres above sea level and under
the influence of the Atlantic trade winds, the vineyard produces a fresh
white wine with a distinct volcanic character.

Vinification
From the paraje Cruz Santa in the La
Orotava Valley. Vineyards at 500 m altitude
on young volcanic soils. Trained using the
traditional Cordón Trenzado system. Whole-
cluster pressing and fermentation with native
yeasts in concrete tanks, without
temperature control. Aged for nine months
on the fine lees (“static lees”). Total
production: 2,320 bottles.

Storage potential
Drink as from: 2026
Best moment: 2027-2029
Until: 2031

To serve
Serve at around 10 to 12°C. A good match
with shellfish, seafood and grilled fish.

Trial analysis
A fresh and precise Listán Blanco with
aromas of white fruit, subtle herbal notes
and a clear mineral character. Dry and
focused on the palate, with good volume,
lively acidity and a saline touch. The finish is
long, dry and slightly stony.

Description domain

Old Canary cultivars revisited by a family company equipped with state of the art technology.
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Lomo de la Era Blanco 2024
Viñátigo - 75 cl.

https://www.labuenavida.be/en/vinatigo/lomo-de-la-era-blanco/p9156

