#BodegaCampoEliseo

www.campoeliseo.es

@BodegaCampoEliseo

@bodegacampoeliseo

@9

2024

During 2024, precipitation was very close to the historical average. However, as has become increasingly

common in recent years, rainfall was concentrated during the winter months, with almost no rain during

the vine's vegetative cycle. Only a few isolated showers occurred in September. Regarding temperatures, the

winter was not very cold, and the summer was warm, though not as intense as in the previous two years.
From a health perspective, it was a very favorable year, with no significant issues.

TERROIR
Gravelly, silty-sandy, dark brownish-gray
soil, rich in calcium and magnesium.

GRAPE VARIETIES
Verdejo and a touch of Sauvignon

AGE OF THE VINES
From 10 to 20 years.

DENSITY & YIELD
4000 vines/ha

55 hl/ha
WINEMAKING

The harvest takes place by taking
advantage of the cool night

WINEMAKER’S NOTE

The wine has a bright straw yellow color,
with greenish reflections. It is intense,
elegant, fresh and complex. A multitude
of nuances from the range of stone fruits
(peach), white fruits (pear), citrus (lemon,
grapefruit). Fennel and scrubland aromas
and an aniseed and balsamic background
are also appreciated, unctuous, sweet and
elegant with a soft touch of bitterness
at the end, characteristic of the verdejo
variety. It has a great structure that favors
its persistence. The retronasal is complex
and intense.

FOOD-PAIRING

temperatures. The grapes are brought - o, . : ! )

to the winery, where they are pressed SR ¥Y It's a very luscious wine, easy to drink,

directly, minimizing contact with ~UoF R ideal for enjoying by the glass and
LUBRTON 24 pairing with fish, appetizers, or desserts

oxygen. They are harvested at night
and quickly brought to the winery for
pressing.The juice is placed in a tank at
8°C for a minimum of five days before
settling and fermentation. The latter
occurs at low temperatures, always
aiming to preserve the maximum

aromatic characteristics.

AGEING

The wine was kept on its lees from the end
of fermentation in September until early

like apple pie and fruit salad.
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APPELLATION
D.O. Rueda
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