SELECTIONS

ERCAVIO AIREN 2015

MAS QUE VINOS || Mss Que Vinos was founded in La Rioja in 1998 when three
friends - Margarita Madrigal, Alexandra Schmedes and Gonzalo Rodriguez met. Three winemakers,
each one with extense winemaking experience. Seeing the great potential of the vineyards in
Gonzalo’s hometown of Dosbarrios (outside Toledo), they launched their personal winery project
rescuing old plots of indigenous grape varieties and moving to all organic viticulture. They renovated
the old family winery (from 1851) and in 2007 constructed a new modern winery in nearby Cabaias
de Yepes.

TIERRA DE CASTILLA || The area of the villages Dosbartios and Cabanas de
Yepes is called the Meseta de Ocafia and is located 60 kilometers east of Toledo. The climate is
continental with very cold, dry winters and hot summers. Due to the high altitude (750 meters) the
warm summer days are accompanied by cool nights - ideal conditions for perfect ripening. The
main varieties are Cencibel (Tempranillo), Garnacha and Airén. Més Que Vinos owns the 35 hectare
Finca Horcajo and farms another 35 hectares in Dosbarrios, Cabafias de Yepes and Villarrubia.

ERCAVIO AIREN 2015 ||
BLEND |100% Airén

VINEYARDS | Old bush vines of the local variety, Airén. In the spring a drastic green
harvest is done, leaving only one bunch per vine. Vines are 40-70 years of age, and are
found at about 750 meters on limestone and clay soils.

WINEMAKING | Handpicked at the end of September/beginning of October.
Cold fermentation in stainless steel tanks for 6-8 weeks.

ALCOHOL | 125% BAR CODE | 805109390010

TASTING NOTES | Delightfully light and crisp, the Ercavio Blanco has zesty
grapefruit and citrus aromas. The wine is surprisingly complex with flavors of Granny
Smith apples, pears, grass, and wildflowers with a tonic finish.




