
ANALYSIS

HARVEST DATE: october 8th to 29th BOTTLED: April 16th 2009

AGING: 16 months RELEASED: October 2010

ALCOHOL: 15% PRODUCTION: 44.000 bottles

WINEMAKING
The highest quality grape clusters were identified throughout the sum-
mer; varieties were mixed together as they were brought into the cellar
prior to fermentation. Fermentation was launched spontaneously by
natural yeasts. During the maceration process, the temperature and
length were controlled to ensure a delicate, precise extraction. The wine
underwent malolactic fermentation and sixteen months of aging in 50%
new and 50% old French oak barrels. Egg white clarification and light fil-
tration completed the process before bottling.

TASTING NOTES
The Quinta Sardonia wine has a deep, cherry red color with a pur-
ple rim. There is good aromatic intensity, with a wide range of aro-
mas that show a clear duality. There are notes of cassis, floral and
rosemary that reveal a fine and delicate nature, while notes of cherry,
ripe plump fruit and pepper reveal a concentrated and powerful
wine; well-rounded with subtle French oak vanilla. The duality of
aromas is also apparent in taste; dark fruit and black pepper flavors
give way to cassis wrapped in soft, long tannins. The wine shows a
well-integrated acidity, with a warm aftertaste and powerful memo-
ries of minerals, chalk and pepper.

WINEMAKER SERVING SUGGESTIONS
It is not necessary to decant the wine, but it is recommended to open
the 2007 Quinta Sardonia up to two hours before pouring. Serve at
59ºF and let the wine rise in temperature gradually in the glass to
enjoy at its full expression.

2007
The 2007 vintage was marked by high levels of winter rain which
triggered an early bud break. Abundant spring rain supported ve-
getative growth of the vines, delaying flowering and fruit ripening.
The summer weather was stable until late September, enabling for a
close control and management of the vineyard. In early October, the
rain returned, completing the maturation process, with harvest ta-
king place from October 8th through October 29th.

REGION
Quinta Sardonia is located on 42 acres of vineyards in Villabañez, a
province of Valladolid, Castilla y León in Spain. There are eleven dis-
tinct types of soils, mainly of calcareous origin. The vineyards are
planted on south-facing slopes leaning towards the Douro River at
an average altitude of 2,500 to 2,750 feet.

GRAPES
52% Tinto Fino, 26% Cabernet Sauvignon, 9% Merlot, 5% Syrah, 4%,
Petit Verdot, 2% Cabernet Franc, 2% Malbec

VITICULTURE
Quinta Sardonia’s viticulturists respect the natural rhythms and
biodynamic principles to achieve a perfect balance between soil, cli-
mate, vine and natural environment. There is a wide diversity of
micro-organisms and insects that have a positive impact on the de-
velopment and expression of the grapes.
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