
 

 

 

 

 
VERTIENTE DE LAS ÁNIMAS. Red wine from the site of Las Herguijuelas 
.  
VARIETIES: 100% Garnacha tinta  
 
ORIGIN: 4 vineyards in the Las Herguijuelas area, Villanueva de Ávila. D.O.P CEBREROS 
 
THE VINEYARDS: Las Herguijuelas is a distinct location situated on one of the folds of the Las 
Pedreras peak with a northeastern orientation. The predominant vegetation here includes ferns, 
chestnuts, and oaks. The sandy granite soils have a higher clay content than other subregions, 
and combined with a cool microclimate, this causes the vine cycle to progress more slowly, 
ensuring complete phenolic maturity. The 70-year-old garnacha vines, grown in goblet formation 
and in dry conditions, are fully adapted to this area, giving us a mineral, perfumed, and profound 
expression of garnacha..  
 
WINEMAKING: Hand-harvested in 20 kg boxes. 
Fermentation is carried out by native grape 
yeasts, with 30% whole clusters. Light daily 
pump-overs for gentle extraction. After 
fermentation, a light pressing, followed by 
direct transfer to barrels where malolactic 
fermentation takes place. 
 
AGING: 12 months in a used 500L French oak 
barrel from Stockinger. 
 
PRODUCTION: 2000bt 75cl 
 
ANALÍTICA:  
Alcohol contect: 14%vol                 pH: 3.4  
SO2T: 65mg/l                      SO2L: 28mg/l 
A.T: 5.5 g/l                               A.R: < 2g/l : 
 
PAIRING; Grilled meat and fish, soupy rice and 
cheese.  


