
Blanco

Varieties
56% Viura, 26% 
Tempranillo Blanco and 18%
other white varieties.

Winemaking
Destemming and pressing to 
preserve the aromas. Fermen-
tation in small stainless steel 
tanks. Ageing for 6 months in 
French oak barrels (225 and 
500 l.) with lee contact. 

Tasting notes 
Pale yellow. Flower, citrus, 
spices, white fruit, peach, ani-
seed notes. Textured and fresh 
palate. Balsamic finish, with 
mineral nuances. A vibrant, 
deep and complex wine, with 
great balance and a long deli-
cious aftertaste. 

The essence of the estate
The flagship wines. The liquid picture of the virtues 

of our Villota estate. Fruit, nature, elegance.

The white varieties speak for themselves, in an honest reflection of the 
different environments that coexist on our large vineyard estate. They all 
add up to an idea of ​​timeless and pleasant harmony.


