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EDICMON LIMITADA
VERDEJO 2024

What do the first grapes lo be harvested laste of?
Naturally curious, we decided o select some vineyards to harvest a bit earlier.
That was the start of our Early Harvest Limited Editions, and with them,
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a fresher, lighter delicale style, with lively acidity and herbal aromas.

D.0.

Rueda.

VARIETY

100% verdejo, a grape that produces
fresh, balanced, highly aromatic wines
with good acidity, perfect for the Early
Harvest style.

TERROIR

Vines selected from our Rueda Las
Amedias vineyard. The soils are poor,
with little organic matter and gravel,
which helps aeration and drainage.
An extreme continental climate and
located at over 700 metres altitude.

2024 VINTAGE

2024 vintage in Rueda was
characterized by a rainy and mild
winter, with occasional frost episodes.
Without marked heat waves, the year
was highlighted by a slow and balanced
grape ripening. For the Early Harvest
wine, we decided to begin the harvest
on September 4th in order to achieve
the fresh and delicate style that we
were looking for.

VINIFICATION

No cold maceration prior to fermentation
S0 as not to extract aromas that were
too green.Fermentation takes place in
stainless steel vats at a low temperature
(13°C), so preserving the finest most
delicate aromas. Working with the lees
for4 months in concrete vats, with very
gentle stirring so a snot to lose the
residual dissolved CO2, which allows

us to maintain a fresh sensation in the
mouth, but with no fizziness, and to
achieve greater complexity. Use of inert
gases during the entire process.

STYLE

Itis afresh, lively, delicate wine,
with low alcohol and intense green
fruit aromas, grassy notes and floral
nuances, such as orange blossom.
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Alcohol: 11% | Acidity: 6 g/l | pH: 3,1 | Sugars: 1,5 g/l



