La
Buena

Vida.be

VINOS DE VITICULTOR

¥ 96

R. Parker

Wine style:
Atlantic, volcanic and mineral

g Assembly
Listan Negro (70%), Listan
blanco, Listan Prieto,
Malvasia, Tintilla, Vijariego
blanco

@ Region:

Canarias

Appellation:
D.O.P. Islas Canarias - Gran
Canaria

Wine estate:
N1 Bien de Altura
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Tidao 2024
Bien de Altura - 75 cl.

Tidao is a single-vineyard wine from the north-east of Gran Canaria.
The vineyard is located at around 1,100 metres above sea level and is
one of Bien de Altura’s oldest plots. The vines are approximately 120
years old and remain planted on their own roots.

prey

am Vinification Storage potential

"™ Listan Negro makes up most of the vineyard Drink as from: 2026
plantings. Several local red and white grape Best moment: 2027-2030
varieties are also interplanted, including Until: 2036

Tintilla, Listan Prieto, Vijariego, Listan
Blanco and Malvasia. All the grapes are
harvested and fermented together. The soil
was formed after an ancient landslide and
consists of volcanic breccia. This is a
mixture of large volcanic rocks, clay and
loam. The rocks gradually break down,
allowing the roots to penetrate deep into the
soil. Spontaneous fermentation with
indigenous yeasts takes place in open-top
oak barrels. Maceration lasts for
approximately five weeks. After gentle
pressing, Tidao matures for around one year
in used oak barrels of 228 and 500 litres.
The oak remains in the background and
mainly supports the wine’s structure and
spicy character.

@ To serve (i1 Trial analysis
Serve slightly chilled, at around 14 to 16 °C. Tidao shows an open and appealing nose
Ideally, allow the wine some time to open up with red berries, red flowers and a fresh
in the glass. touch of mint. This is followed by herbs, a

light smoky note and a spicy character
reminiscent of red chilli. On the palate, the
wine is elegant, juicy and rounded, with ripe
red fruit and lively freshness. The spiciness
adds extra depth without making the wine
austere or rustic. The volcanic influence is
gentler here than in the other single-vineyard
wines. As a result, the fruit is more
expressive and Tidao feels particularly
approachable.

Description domain

Bien de Altura is the wine project of winemaker Carmelo Pefia Santana on Gran Canaria. From the
high-altitude vineyards of San Mateo, he produces fresh, distinctive wines using local grape
varieties. Old vines, volcanic soils and the different locations and exposures of the plots play a
central role in the estate’s style.


https://www.labuenavida.be/en/bien-de-altura/tidao/p9107

