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Winemaking

Wine made from Listan negro grapes from old vines,
approximately 80 years old (Las Suertes, Fortaceros and La
Mocana). Harvested by hand in crates, destemmed and gently
crushed, spontaneous fermentation begins in open concrete
tanks at controlled temperatures. Once the alcoholic
fermentation is finished, the wine is transferred to wooden vats
and 500-litre French oak barrels, where malolactic
fermentation takes place and it is aged for 9 months. The blend
of both woods is the result of this very special wine.

Vintage/Harvest Description

In 2020, our earliest harvest on record began on July 21 and
concluded on September 19, a month ahead of schedule. With
428 liters of rainfall and an average temperature of 16.9°C, the
cycle was shortened. A heat wave in August hastened the
harvest, resulting in one of our finest vintages, boasting
exceptional wine quality post-bottling.

However, 2020 proved challenging for Tenerife's southern
slope and Taganana areas, with significant decreases in
production due to water stress and fauna activity. The
Taganana area experienced an 80% decrease compared to
2018, prompting many wineries to source grapes from the
more stable La Orotava Valley for Canary Islands DOP or non-
D.O. wines.

• Type of Wine: Red

• Region of Production: DO Valle de la Orotava

• Vintage: 2020

• Vintage Rating: Very Good

• Grape Varieties: 100% listan negro

• Format: Burgundy Bottle 75 cl.

• Alcohol: 13,2 % 

• Total Acidity: 4,88

• PH: 3,52

• SO2L/T: 8 / 31

Analytical Data

• Volatile Acidity: 0,63
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