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M O N T E A B E L L Ó N

V E R D E J O  2 0 2 5
D.O. RUEDA

AWARDS AND RANKINGS

2019
Monteabellón Verdejo 2018
Rubí Award: Wine and Woman Awards 
90 points: Peñin Guide 

2021
Monteabellon Verdejo 2019
91 points: Guia Peñin.

2023
Monteabellon Verdejo 2023
90 puntos Guía Gourmets

TASTING NOTE: Displays exuberant floral 
perfumes and primary aromas, typical of the Verdejo 
variety, reminiscent of bananas and some exotic fruits.

Adequate acidity gives it freshness and vigour, acquiring 
an enveloping expressiveness that will develop a wealth 
of attractive and appetizing sensations.

VARIETY: 100% Verdejo.

SOIL: Low zone. Altitude 750m. Sandy loam soils 
with pebbles.

SERVING TEMPERATURE: 6 – 8º C.

VOLUME:  12’5 º

FORMAT:  75 cl.

PAIRING: Recommended for pairing with all kinds 
of meat and roasts. Ideal to accompany salads and 
perfect as an aperitif.

HARVEST 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.

Creados con respeto y admiración
a nuestra tierra


