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Harvest 2017 was marked by a hot summer, 
with temperatures above the average in the 
period before the harvest. The pick-up of 
the grapes destined to rosé and white wines 
started around 10 days earlier compared to 
the previous years.

The grapes, which had an excellent phyto-
sanitary quality, were harvested in the coo-
lest hours of the day, in order to avoid too 
high temperatures compromising the qua-
lity of the grapes themselves.

Despite an early ripening and very hot 
summer, the plants have been able to keep 
their balance, reaching maturity without 
showing symptoms of water stress.
Grapes with a high sugar content and good 
acidity, which have been able to maintain 
a good turgidity without showing any dry-
ness or skin retention.
Musts were fragrant and fresh, balanced in 
their nitrogenous components for the indi-
genous yeast


