Acappela

Verdejo 2025

From one of the most noble and
autochthonous varietal as the Verdejo and
the emblematic region of Rueda, famous
for its excellent white wines, Acappela

Verdejo comes to life.

TASTING NOTES:

It shows exuberant floral aromas, typical from the
Verdejo varietal, that remind us to banana and some
exotic fruits.

The perfect acidity gives freshness and vigor, acquiring
an involving expressiveness that will develop into a pile
of attractive and desirable sensations.

VARIETIES: 100% Verdejo.

SERVICE TEMPERATURE: 6-8°

ALCOHOL: 13,5°

FORMAT: 75¢l.

HARMONY WITH FOOD:

This wine is recommended with all kind of
fish, seafood and soft meats. Also is perfect
for aperitif.

VINTAGE 2025:

It was characterised by excellent quality and slightly lower
production than the previous harvest, distinguished by its great
aromatic profile despite the climatic challenges. Slow and

uniform ripening, good acidity and excellent alcohol content.

The cycle was marked by a mild winter, followed by a spring
with abundant rainfall and humidity. This led to the appearance
of mildew in some vineyards, which reduced yields, but a rapid
technical response allowed quality to be maintained. The result
was wines with remarkable fruit expression, balanced, with good
acidity and marked varietal typicity, ideal for young
consumption.
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