Becquer Blanco 2008

Winery: Bodegas Escudero
Region: Rioja D.O.Ca.
Grapes: 60% Viura, 40% Chardonnay

Winery: All of the wines from Bodegas Escudero come from a
ﬂ[‘m‘f" ‘_2008 large 80 hectare vineyard, Cuesta de la Reina. The vineyard ranges
Kw]a from 450 to 700 meters in altitude, 70% of the vineyard has rocky
Denominacion de Origen Calificada limestone soils with low organic matter, the remainder has irony
WHITE WINE clay soils which tend to produce more powerful wines. Traditional
09 viticulture without fertilizers or pesticides as well as hand-picking
of grapes harvest are core principles in the pursuit of quality wines.
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Mﬂ% fBOTTLZ@ ' The winery doesn’t intend to pursue organic certification, yet their
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750 ML, Bolbyass py ALC1 5BV I0L vineyards have been farmed organically for the last ten years. Pest
nle mﬁ%’g’}gg ;ﬁw 1 myq/o L management consists of sulfur and copper sprays and hormone

L traps for insects. They treat their own waste water in a series of
three ponds and then reuse it for irrigation. Finally in their continu-
ing efforts of sustainability, their barrel aging facility if underground with a garden planted on top, a natural layer
of both insulation and humidity control.

‘Wine: Produced with 62 year old Viura and 25 year old Chardonnay vines. Before debourbage the must was
exposed to a controlled dose of oxygen, to oxidize tannins and to minimize the rate of oxidation once the wine
has been fermented and bottled. The wine was fermented in 225 liter new oak barrels and aged on its fine less with
daily batonage for 6 months. Bottled in May 2009.

Reviews:

“Light, bright yellow. Expressive aromas of white peach, poached pear and smoky lees,
with a spicy undertone. Smooth and fleshy in texture, offering midweight orchard fruit fla-
vors and mounting spiciness. Open-knit and drinking well now, finishing with very good
lift and spicy persistence.”
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“I've tasted a couple dozen whites from Rioja during the past six weeks, and all but two
of them were eminently forgettable. The two standouts are Palacios Remondo “Placet
Pago Valtomelloso” Blanco con Crianza 2008 and this impressive wine, which I've tasted
for several years running but has never before performed at the level of this 2008 rendi-
tion. A cool growing season in 2008 is probably part of the equation in these two cases,
and yet these two still stand well above their counterparts in freshness and flavor drive.
This features very tasty fruit recalling modestly ripe honeydew melon with backnotes of
golden apple and an invigorating edge of citrus acidity.”
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