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Emerging from the soil  
on the Fuentelún plot are 
vines of 35 years of age,  
north-south aligned.

Plot: 7 ha on the Fuentelún Estate.    
Orientation: north-south.
Vines: planted in 1963.
Variety: 100% Tempranillo.  

Soil: sand, clay and silt.
Altitude: 700 m.
Winegrowing: biodynamic.
Yield: approx. 4,500 kg. 

Cruz de Alba 
Fuentelún 2017

“Wine is a product of the earth and,  
as such, conveys to us  
all that the earth feels” .
Sergio Ávila, winemaker.



Cycle and harvest
On the whole, 2017 was a warm year, but with an irregular 
start to bud break that kept us on our toes. On two days 
in mid-May we almost had frost, which would have been 
disastrous for our vineyard. We were able to save the vines 
from the small outbreaks of powdery mildew that usually 
appear in July due to the vegetative development and dewy 
mornings, thanks to leaf removal and treatments using silicea 
terra, sulphur and preparation 501. The summer was dry 
and hot, with some thunderstorms. We measured 17 litres 
of rainfall at the vineyard throughout the whole summer, 
resulting in an early harvest, which we began on 5th October, 
giving us high quality grapes. 
Ripening was accompanied by unbeatable weather, giving the 
fruit that perfect balance between acidity and alcohol, ripe and 
silky tannins and an aromatic grape with intense flavours overall. 

Production and ageing 
Production was simple and straightforward. After seven days of 
fermentation at 24.5oC, with pumping over morning and evening, 
we moved on to a slow malolactic fermentation until mid-January. 
Aging took place for 20 months in French oak, 1/3 new, 1/3 1 
year old and 1/3 2 years old. This system of thirds, together with 
the time in bottle, results in a wine of an intense red colour, with 
aromas of black fruits, chocolate, and lightly toasted and balsamic 
notes. In the mouth it is savoury, with volume and a certain 
meatiness, enveloped in clean freshness that leaves a pleasant 
vinous sensation that is finished with smooth, polished tannins. 

pH: 3,61     Alcohol: 14,5 % Vol.     Acidity: 5,67      Residual sugar: 0,9 g.  

An aromatic grape with intense 
flavours, with a perfect balance between 
acidity, alcohol and ripe, silky tannins. 
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