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“The 2024 Organza was fermented and aged for 
eleven months on the lees with regular bâtonnage. 

From San Vicente de la Sonsierra, it blends Viura (45%), 
Malvasía (30%) and Garnacha Blanca (25%). 

On the nose, reductive �int and gunpowder notes give 
way to white fruit, melon and pear, with herbal nuances. 

Creamy and broad on the palate, the fruit
�lls the mouth with a layered, textured feel.”
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