
Wine style:
Continental, powerful gourmet
wine

Assembly
Malvar (72%), Torrontés
(15%), Moscatel de Grano
Menudo (13%)

Region:
Madrid

Appellation:
D.O. Vinos de Madrid

Wine estate:
Bodegas Licinia

The village of Morata, where the estate is located, was called Licinia
by the Romans, hence the name of the bodega and this wine. Organic
viticulture.

Vinification
Hand-picked in small baskets. The vineyards
are fully organically cultivated. After the
selection table, the grapes are vinified on
cuves inox, after which they receive their
malolactic fermentation on oak barriques.
After a 10-month élevage, the wines are
blended and bottled.

Storage potential
Drink as from: 2024
Best moment: 2024-2026
Enjoy till: 2027

To serve
Serve at 14°C in a large glass. The wine
opens up with air.

Trial analysis
Beautiful pale yellow colour with a sparkle. In
the nose, complex notes of exotic fruit,
mineral notes and a fairly present élevage in
oak barrels. But all nicely intertwined. Nice
structure on the palate with perfect balance
between fruit and acidity. Long finish. Perfect
as an alternative to oaky white Bourgognes.

Description domain

Located in the South of the Madrid DO, this boutique winery produces only one wine: the Licinia,
which is the flagship of its denomination. The estate is state of the art in terms of vine research &
development.
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Licinia Blanco 2022
Bodegas Licinia - 75 cl.

https://www.labuenavida.be/en/bodegas-licinia/licinia-blanco/p7787

