
“What really drives us is knowing that what 
people are gong to drink is made with the 
utmost care, attention and respect”.  
Sergio Ávila   Winemaker

Variety: 100% Tempranillo.     
Hectares: 40 ha, on loamy and sandy soils.
Plantation year: 2018, 2006, 1997 and 1960.
Orientation: Generally north-south.
Climate: Continental.
Altitude: 700 meters.
Yields: approx. 4,500 kg

Cruz de Alba 2018

Cruz de Alba was born  
on a unique vineyard,  
our Los Hoyales Estate  
in Padilla de Duero. 
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Cycle and harvest
In contrast to the 2017 drought, 2018 was much more abundant 
in rainfall, with 115 litres recorded in the month of May alone, 
1/4 of the average annual rainfall in the area. In January we sowed 
the cover crop, and also applied the 4 homeopathic calcareous 
salts to balance the soil’s nutrition. Bud break started on the 11th 
of May, with 100% by around 22nd. We applied yarrow and silica 
to warm the plant and limit loss caused by frost to 3%. The spring 
went smoothly, allowing us to manage the vegetation easily. Two 
applications of serum and one of sulphur were necessary to ensure 
the health of the vineyard, which, together with the application of 
preparation 501, allowed the grapes to reach veraison in excellent 
health. A typical Castilian summer, September was hot and dry (13 
litres rainfall) and cool, with night temperatures of 3oC. Harvest 
took place between 11th and 24th October, with rain starting on 
25th, and the first frost of the season on 29th. 

Production and aging
The fermentations carried out were straightforward and 
relatively fast, resulting in aromatic, noble wines ready to 
begin the period of ageing, playing with the method of 
“thirds” (French oak barrels, 1/3 new, 1/3 1 year old and 1/3 
2 years old). We started the ageing process in January 2019, 
with the most notable wines coming from the sandiest part 
of the estate, these being more aromatic and harmonious. 
Ageing was completed in May 2020 and the wine was bottled 
in mid - September. 

pH: 3.59     Alcohol: 14.5% Vol.     Acidity: 5.56     Residual Sugar:  1 g.  

2018 is the first certified 
organic, biodynamic, 
vegan vintage. 
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