
VINTAGE:

The 2019 cycle began with an autumn featuring normal rainfall, up to 150 litres per square meter through the beginning of December, 

slightly below the average. Winter was cold and with normal rainfall in the months of December, January and February. April brought cool 

temperatures, with budding beginning the first days of the month. On the night of April 12 temperatures fell below zero, inflicting ice 

damage on some vineyards, unevenly, with the area of Páganos being particularly affected. Late April saw several days of rain, some 70 

litres falling in the month. May began with some nights close to zero degrees, the night of the 5th being of special note, with some minor 

damage suffered, especially in the higher areas. Blooming began in the last week of May in the earliest areas, and in early June at the 

highest elevations, with variable, dry and cold weather resulting in irregular and slow fertilisation, such that the number of grapes per 

cluster was less than in a normal year. In mid June temperatures rose, initiating major vegetative development and helping to expedite 

fertilisation. The end of June brought high temperatures and, on some days, storms; particularly, on the 28th, with hail and lots of water in 

some areas doing some damage, though not major. In the last week of July veraison began in the early areas, and in early August the later 

ones. There was no significant rainfall until the end of July, with some 24 litres in San Vicente, and 15 litres in Páganos. August was sunny 

and dry. However, due to the low production and balanced rain distribution, the vineyards were in an exceptional state, without any 

symptoms of drought, accelerating the ripening of the grapes. Early September was sunny, spawning high hopes in terms of quality, due 

to the vines’ low production and excellent phytosanitary condition. Heavy rains in late September, with 40 to 60 litres falling, depending 

on the areas, sparked great uncertainty, and a risk of botrytis, which, however, did not appear. The harvest began very early for the white 

varieties, between September 14 and 23, exhibiting very good health, high acidity, and very good aromatic ripening. The reds were 

somewhat slowed by temperature drops at the end of September, beginning in the first days of October. In conclusion, a generally short 

harvest yielding small grapes will produce very well-structured wines, higher in acidity than in previous years and of great aromatic 

quality.  

BLANCO

Dominio de Eguren, Sierra Cantabria, Señorío de San Vicente, Viñedos Sierra Cantabria, Viñedos de Páganos & Teso La Monja

Contact: Viñedos de Páganos, S.L. - Ctra. de Navaridas, S/N – 01309-Páganos-Laguardia, Spain

Tel.: (+34) 945 60 05 90Fax: (+34) 945 600 885

www.sierracantabria.com

-2019-

VINEYARDS Proprietary vineyards located in San Vicente de la Sonsierra DO.

Calificada Rioja.

VINEYARDS

YIELD

HARVEST

Environmental integrated agriculture cultivation, applying a 

viticulture respectful with the environment, following the 

biorhythms of the plant.

Average yield 2018: 30Hls./ Ha. Sauvignon Blanc, 20Hls./Ha 

Viura, 20Hls./ Ha. Tempranillo Blanco, 15Hls./ Ha. Malvasía and 

25Hls./ Ha. Maturana.

Exhaustive hand harvested in boxes of perfectly healthy, ripe 

grapes; further selection made in the winery using a sorting 

table.

Date of harvest: Sauvignon Blanc and Tempranillo Blanco the

12th and 13th of September 2019. The rest of varieties the

19th and 20th of September 2019.

VARIETY Sauvignon Blanc (30%), Viura (30%), Tempranillo Blanco (25%), 

Malvasía (10%) and Maturana (5%).

WINE MACERATION: Cold soaked during 10 hours

FERMENTATION: Fermented in new French oak barrels from 

one wine (Vosgues area). Toasting type Burgundy Medium-

High for two months. Temperature controled between 14 and 

16º C. Fermented with autochthonous yeast selected from our 

own vineyards.

WINEMAKER Marcos Eguren

“An expressive wine reflecting the identity of  Rioja’s Sonsierra region”

Marcos Eguren


