
Wine style:
Mediterranean, powerful and
mineral

Assembly
Merseguera

Region:
Levante

Appellation:
D.O.P. Tierra de Terrerazo

Wine estate:
Mustiguillo

This is Mustiguillo's greatest white. But more than this, it illustrates the
salvage of the Merseguera grape. The grapes come from old, organic,
high altitude vines (900m) under continental climate influences.
Limestone soils.

Vinification
Merseguera is a challenging grape variety.
Optimal ripeness, low yields, and the cool
microclimate are all crucial factors. The
vineyard is farmed organically and is not
irrigated. The grape bunches are hand-
harvested in 15 kg crates, destemmed, and
gently pressed using a pneumatic press.
Vinification follows a traditional method in
acacia barrels, using only native yeasts. The
wine then undergoes sur lie ageing for 9 to
12 months in 250-litre acacia wood barrels.

Storage potential
Drink as from: 2025
Best moment: 2028-2030
Until: 2034

To serve
Serve cool, between 10 and 12°C.

Trial analysis
Nice fresh yellow colour. An explosion of
white fruit aromas, with subtle hints of spices
and exotic fruit. Good structure, fulness and
above all, freshness. This wine still has a
very good potential.

Description domain

Mustiguillo was instrumental in the revival of the Bobal and Merseguera grapes in the Levante
region. The only estate in its area since 2003, it joined the Vinos de Pago association in 2010.
DOP El Terrerazo is a certified organic estate wine, made from vineyards cultivated through natural
methods and rigorous practices. Only grapes from the estate’s own vineyards are used.
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Finca Calvestra 2024
Mustiguillo - 75 cl.

https://www.labuenavida.be/en/mustiguillo/finca-calvestra/p8981

