
Rico Nuevo
Al Raso
2021

All about this bottle
Grenache from El Sotillo’s Paraje. This Blanc de Noirs is the first 
vintage. Harvesting begins early. White flowers, jasmine, lemon, 
apple, and lychee are among the notes. It has not been filtered or 
clarified.

SP233-21

A closer look...
Soil: granite soils
Fermentation Methods: There will be no maceration with skins. 

Stainless steel tanks are used for cold 
fermentation.

Winemaker: Juanan ‘Rico Nuevo’
Fining/Filtration: No

Tech Specs
Type: Red Still Wine
Ingredients: Garnacha
Region/Subregion: Castilla y Leon, Gredos¥mountains, , 

Cebreros
ABV: 12.5%
Sizes Available: 750ml


