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VINO: CORONA

CATEGORIA: BLANCO SEMIDULCE

COSECHA: 2000

TIPO BOTELLA: Bordelesa Blanca

CAPACIDAD: Blla. 75 CI. /%2 Blla. 37.5Cl.

DISPONIBLE EN CAJASDE: __ 12Bllas/ 24 % Bllas.

VARIEDADES DE UVA EMPLEADA: 85% Viura, 15% GarnachaBlancay
Malvasia.

GRADO ALCOHOLICO: 13.25%

COSECHA CALIFICADA POR EL CONSEJO REGULADOR COMO”
BUENA".

CARACTERISTICAS ELABORACION: Este vino solo se elabora aquellos afios en

gue la climatologia permite unas condiciones Optimas de sobremaduracion. La vendimia

se rediza de forma manual y con un cierto porcentgje de podredumbre noble.
Fermentamos el mosto en barricas nuevas de roble americano, cortando dicho proceso
fermentativo mediante procedimientos fisicos (trasiega, frio y filtracion). El vino vuelve
a barricas donde adquiere su complgjidad, decidiendo mediante cata el momento de su
embotellado.

DATOS DE LA COSECHA : Otofio lluvioso, con temperaturas suaves y sin grandes

heladas; €l invierno se caracteriza por unas temperaturas con una media superior a los
2°C. En & mes de Abril comienza la brotacion, algo adelantada con relacion a anos
anteriores, seguido de un verano seco que afecta a muchas de las vifas. Vendimia muy
larga. La precipitacion total de la campafia es algo més baja que lamediay el estado de
maduracion es bueno, con vendimia muy sana.

NOTASDE CATA Ambar muy brillante. Intensoy complejo en nariz, aromas de uva

pasa y frutos secos. En boca es potente, con buena estructura, envolvente y sedoso.

Glicérico y redondo en atagque, aparecen en el retrogusto notas balsdmicas y especiadas



WINE:

CATEGORY:

VINTAGE:

BOTTLE TYPE/CAPACITY:
PRODUCTION AREA:
BLEND GRAPE:

TECHNICAL INFORMATION :

ALCOHOL:

TOTAL ACIDITY:
pH:

VOLATILE ACIDITY:
SO2 Freg/Total:
RESIDUAL SUGAR:
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TASTING NOTE

CORONA

SEMI SWEET WHITE

2000

75 cl Bordeaux.

D.O.CRIOJA

85% VIURA, 15% WHITE GARNACHA AND
MALVASIA.

13.25%

7.6 g/l

3,26

0.68 g/l
45/180 mg/I
45 gr./l

WINEMAKING PROCESS CHARACTERISTICS:

Manua harvesting of white grapes with a high maturity and a light percentage of noblerot. It is
only made in those yearsin which the climatology favours the specific which the grape needs to
make this particular style of wine. It is fermented in new american oak barrels, until we, through
analytic and organoleptic control decide to stop the fermentation process by the physical means
of racking, filtration and chilling. The wine isreturned to barrel until it acquires its
characteristic complexity and isfinally bottled.

THE VINTAGE :

Classified as VERY GOOD, the winter started very wet and temperatures were higher than

usua up to March. During the month of April budding commenced, somewhat early in respect
to other years, followed by a dry summer which affected many vines. A very long harvest which
started in Rioja Bgja on the 11th of September and finished in Rioja Alta on the 7th of
November.

TASTING NOTE:

Golden bright. Intense and complex on the nose with elegant Botritys character. A very
complex aroma, with balsamic notes from its crianzain wood. It isrich and assertive in mouth,
with a perfect balance of sugar and acidity and well integrated oak giving a deep structure and a
fine silky length. It isawine to drink chilled as a partner to cheeses and desserts.
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propias de su crianza en barrica. En adecuadas condiciones de amacenamiento, es un

vino de larga vida.



