Cune Blanco

2021

The winery’s first wine was named
after its initials. A simple mistake,
a typo, where the V was written as
U, resulted in the creation of the
iconic Cune brand.

This white wine has been produced
by the company since the 19t
century.
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* Type of wine: White hy '
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* Region of production: Rioja . f
* Year: 2021

* DOCa vintage rating: Very good

* CVNE vintage rating: Very good

* Grape varieties: 100% Viura

* Bottle type: Bordeaux * Bottle size: 75cl.

Analytical data
* Alcoholic volume: 13% * Volatile acidity: 0.31
* Total acidity: 5.36 * SO, Free/Total: 27.2/99

*pH:3.35 * Suitable for vegans

The vineyard

Cune Blanco is made from Viura grapes from our own 20 year-old vines in
Rioja Alta, together with vineyards from regular suppliers

of different subzones. The complexity is provided by the different
altitudes, orientations, and types of soil, always looking for the freshness
and balance that characterize this wine.

Winemaking

This is a young white made from the Viura grape variety. The grapes were
harvested and pressed with great care, producing a must that fermented
at carefully controlled temperature. The wine was then stabilised
naturally prior to bottling.

Vintage / Harvest description

The weather in Rioja during the 2021 growing season was erratic. The
summer began dry but then rain in September became key for a more
favorable evolution in the vineyard. In the higher, breezier vineyards as
well as those of low and mid yields the grapes improved significantly with
this rainfall. The weather in October was perfect, with bright, sunny days
and very cold nights, which lead to slow ripening.

The grapes were healthy, well balanced and generally had good acidity,
so enabling us to produce great wines with good ageing potential.
Harvest of white grape began on the 21st September and ended on the
19th October.

Tasting notes

Pale yellow color with greenish hues and a shiny appearance.

Good aromatic intensity with fruity and floral notes.

On the palate it is a wine with balanced acidity, round and a fruity
aftertaste.

Perfect match with fish, seafood and all kinds of appetizers.
Recommended service temperature 8 to 102C.



