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“The youngest and most approachable of 
the sweet wines is the 2024 Selección 

Especial #1, fermented in stainless steel, 
where it was kept with lees for five to six 

months. It's pale, grapey and more 
aromatic, with 11% alcohol, a pH of 3.25, 

seven grams of acidity and 140 grams of sugar. 
It's primary and young, a little shy but
not reductive, with varietal notes, pale, 

clean and balanced.”
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