
ONCE THE ALCOHOLIC FERMENTATION IS FINISHED, THE BATTONAGE 
PROCESS IN TANK BEGINS, WHICH WILL LAST MORE THAN TWO 
MONTHS, WITH THE AIM OF ACHIEVING A GREATER VOLUME IN THE 

MOUTH.

MONTECILLO SINGLADURAS
VERDEJO 2023

WINE MADE FROM THE MOST SELECT VINEYARDS GROWN IN D.O. RUEDA 
NEAR NAVA DEL REY, CULTIVATED AT AN ALTITUDE OF 740 METERS.

VINTAGE 2023. 

THE SMALL HAND-SELECTED CLUSTERS ARE HARVESTED TAKING ADVANTA-
GE OF THE COOL MORNING TEMPERATURES. PRE-FERMENTATION MACERA-
TION IN TANK FOR TWO DAYS UNDER AN INERT ATMOSPHERE. AFTER 

GENTLE PRESSING, THE FLOWER MUST IS OBTAINED. IT IS FERMENTED IN SMALL 
CAPACITY TANKS, AT A CONTROLLED TEMPERATURE, NO HIGHER THAN 16ºC.

     BEAUTIFUL PALE YELLOW COLOR WITH APPLE GREEN 
HIGHLIGHTS.

       VERY THIOLIC NOSE, A TRUE REFLECTION OF ITS VARIETY, 
CUT GRASS, FENNEL, CITRUS NOTES AND A LIGHT TROPICAL BACKGROUND.

         FRESH, SEDUCTIVE MOUTH. THOSE ACIDIC AND GREEN SENSATIONS 
PREDOMINATE, WRAPPED IN SWEETNESS AND FRUIT. SLIGHT FINAL BITTER-
NESS TYPICAL OF THIS GREAT GRAPE.

bodegasmontecillo.com

BOTTLED AND STORED IN A CAGE FOR FOUR MONTHS TO ROUND OUT 
AND REFINE THE WINE.

|COLOR|

|AROMA|

|TASTE|

│VERY GOOD│ IN A YEAR MARKED BY DROUGHT AND HEAT STRIKES THAT OCCURRED 
AT THE END OF SUMMER. THE RAINS NEAR THE HARVEST TIME WILL CONDITION 
ITS START AND THAT IT WILL BE COLLECTED WITH MORE BALANCED ALCOHOLIC 
DEGREES. THE SELECTION WORK IN THE FIELD IS IMPORTANT TO OBTAIN THE 
BEST GRAPES.

LONG JOURNEYS IN SEARCH OF THE MOST UNIQUE WINE THAT THESE VINEYARDS 
CAN GIVE US. THE EXPERTISE AND KNOW-HOW OF MORE THAN 150 YEARS OF 
HISTORY. AN AUTHENTIC, ELEGANT AND ATTRACTIVE VERDEJO: EXPRESSIVE, 
FRESH AND POWERFUL ON THE PALATE. PAIRED IT WITH TAPAS, RICE AND PASTA 
DISHES OR GRILLED FISH.

100% VERDEJO

|ALCOHOL| |RESIDUAL SUGAR|

ANALYSIS
|TOTAL ACIDITY| |pH|

1.3 g/l 5.9  g/l 3.3913 % v/v


