BIEN DE ALTURA

SANSOFI

Gran Canaria

APPELATION: Gran Canaria
BLEND: Listan Negro, Listan Prieto and blend of native white varieties

W I N E M A KE RZ Carmelo Pena Santana

VINEYARD:

Sansofi is a single vineyard with 90 year old vines. The vines are planted on poor,
volcanic soils, characterised by a high concentration of ‘picén’ (black volcanic
stones) that have degraded into clay and silt. This has the highest altitude of all
sites, at up to 1800m.

VITICULTURE:

The viticulture is practicing organic.

WINEMAKING:

100% whole bunches are used, with a long 35 day maceration. The must is
fermented in old French oak and then matured for 1 year with no fining or
filtration before bottling.

WEBSITE: N/ A

This wine is suitable for vegans and vegetarians.
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TASTING NOTES:

The wine has extraordinary freshness due to the
high altitude sites on which it is grown. It has
lively red fruit character, with a stony, mineral
core. There is some weight on the mid-palate,
with a fine, elegant finish.



