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QUINTA DE LA

QUIETUD

Cupage 2015-2019.
Very limited production of g70 bottles of sooml.

-, THE GRAPE

(% Combination of five varieties, with the significant
presence of Malvasia and just the right touch of Albillo,
Moscatel, Palomino andVerdejo.

Vines planted between1920and1988.

! ELABORATION

After harvesting, the grapes are spread out in cane
trays and left to dry out until NewYear. The grapes are
stored in the open air, protected by a roof cover and
netsto preventinterference from birdsand insects.

The dried grapes are then slowly and gently pressed
(for up to 48 hours). The juice is poured into French
aged-oak barrels. Alcoholic fermentation is prolonged
forupto1omonths.
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LA DULCE
UIETUD =] AGEING

VINO DULCE Over 36 months in the ancient 225-litre French oak
DE UVA PASIFICADA barrels. Each bottle contains an assemblage of wines
from five differentvintages.

Y THE WINE

Visually attractive (an intense golden colour) and
aromatic (ripe white fruits, with a touch of citrus, honey
and dried herbs), flavoursome and very sweet in the
mouth, andlingeringinthe palate.

A great and extremely seductive sweet wine for
gourmets.

9%Alc./Voland 275 gr/l of residual sugar.
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