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The first wine produced by CVNE was named

CU N E after its initials. A simple orthographic (: D '
mistake where the V was written as U .'4(6\

BA R R E I_ resulted in the creation of the Cune brand. N

Type of wine: White Barrel Fermented Type of bottle: Burgundy Alcoholic volume: 13%

Region of production: Rioja Bottle size: 75cl. pH: 3.33

Year: 2022 SO, Free/Total: 28.8/98

DOCa vintage rating: Very good Ageing and barrel type: Total acidity: 5.3

. N . . Volatile acidity: 0.30
C.V.N.E. vintage rating: Very good 5 months in Hungarian and Suitable f
Grape varieties: 100% Viura French ock barrels of differing vitable tor vegans

capacities and ages
(between 1 and 3 years old)

Tasting notes
Pale yellow in colour with greyish tones.

White wine with a perfect blend between varietal aromas, such as white flowers and fresh pome fruit, and
aromas of fermentation in Hungarian and French barrels with light spicy notes. All this gives the wine a vitality
and elegance that persist on the palate, leaving a long and complex aftertaste.

White meats and fish in sauce are ideal to enhance the qualities of this great wine.

Serving temperature 8-10°C.

The vineyard

20-year-old vines located in various plots around Rioja Alta subregion. The soils are
cold and clayey conditions which etain the necessary moisture for the plant. These
soils facilitate long vegetative cycles and slow maturation, ideal conditions for the
production of fine, fresh wines.

Winemaking

The grapes were hand-picked at optimum ripeness.

Once in the winery, they were held at 10°C for 12 hours on their skins in order to
extract more aromatic compounds and obtain better aromatic profile in the finished
wine. Afterwards, a small pneumatic press was used to separate different fractions
and qualities of must. The free-run juice is used for making this wine, which is
fermented in Hungarian and French oak barrels of differing capacities and ages
(between 1 and 3 years old).

Once the alcoholic fermentation ended, the wine remained in barrel with its fine lees
which were kept in suspension through battonage. Weekly tasting of the wine
allowed us to keep frack of its development and decide the best fime to end lees
contact. At this point, the wine was racked, clarified and filtered before bottling.

Vintage / Harvest description

The harvest at CVNE began on September 8th with the Viura variety in our
Torremontalbo vineyards, ending with the rest of the white grape varieties on
September 27th.

This vintage, due to the drought and the high temperatures registered, the quality of
the grapes was not homogeneous at the moment of harvesting, varying according fo
the location of the plots, the yields and other factors. In this context, ripening samples
and grape tasting were particularly crucial to make decisions and start the harvest at
the right time in order to preserve the primary aromas, acidity and freshness in the
production of this white wine.
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