
VERDEJO 2018 

WINEMAKING TASTING NOTES 

The grapes were mechanically harvested throughout the night 
preserving their natural acidity and aromatic characters. Slow 
pneumatic press cycle, cold sealing and musts for 24 hours, racking 
and fermentation at low temperature 16ºC-18ºC in 100% stainless 
steel tanks. 

So clear, this is almost crystalline in appearance. It’s flaxen, with green 
inflections, and boasts clean, crisp aromas of lemonade, hard lemon 
candy, dried grass and fresh thyme. The lithe and vibrant palate feels 
silky at the core before a surprisingly firm tannic character brings 
along a pleasantly cleansing sensation. The wine has just enough body 
to counter its firm skeleton. There’s a modest finish on this fun sipper. 

CASE 
PALLET 

1,20x1 m 
PALLET 
1x0,8 m 
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High: 320 mm 
Width: 230 mm 
Deep: 155 mm 
Weight: 7,8Kg 

Cases/pallet: 125 
Rows: 5 
Weight: 975Kg 

Cases/pallet: 
105 
Rows: 5 
Peso: 819Kg 
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High: 320 mm 
Width: 305 mm 
Deep: 230 mm 
Weight: 15,6 Kg 

Cases/pallet: 70 
Rows: 5 
Weight: 1.092Kg 

Cases/pallet: 60 
Rows: 5 
Weight: 936 Kg 

 WINE DATA 

Alcohol 
13% 

Stopper 
screw cap 

Bottle 
 Bordelesa Elite 

Young wine 

The Tapas Wine Collection  
www.thetapaswinecollection.com 


