
Bodega EMINA Rueda

Emina Sauvignon BLANC
D.O. Rueda

The Wine 
Sauvignon Blanc, with its unmistakable varietal characteristics. Very pale straw-yellow 
but steel-coloured at the rim. Tropical scents of pineapple and green mango in the 
bouquet, boxwood, herbaceous tones with a subtle base of citrus and red pepper. 
Excellent balance in the mouth between volume, body and acidity, giving way to a 
vibrant and agreeable bitterness at the finish that provides excellent length.
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Origin of the wine
Name of the vineyard

District
Surface area

Formation
Soil texture 

Tipo de Elaboration
Height

Production/ha
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Incline
Years planted 

Harvest and aging
Variety 

Harvest
First Harvest 

Bottles produced   
Fermentation

Aging 

Analytical data 
Alcohol 

Residual sugar 
Acidity 

Dry Extract

Recommendations
Storage

Temperature

750ml

Finca La Buitrera y Finca La Bodeguilla 
Pozaldez y Valdestillas
7.58 ha y 5.57 ha
trellised vineyard
franco
tradicional for whites 
790/730
5.500 kg/ha 
mixed
1-10%
2008 y 2006

100% Sauvignon Blanc
August
2005
10.000
10-14 days in stainless steel tanks (16ºC) 
No

13 %
2,31 g/l
6 g/l
19,3 g/l

Keep in a cool, dry place. Avoid sunlight. 
Drink at 6-8ºC 

Awards for previous vintages
• 90P Guía Peñín 2017 (Sauvignon 2015)
• Medalla de ORO Concurso Mundial de

Sauvignon 2016    (Sauvignon 2015)
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PRODUCER 
Bodega Matarromera, S.L. (1988)
Oenologist: Alberto Gómez
Elaboration: Bodega EMINA
D.O. Rueda - España

www.emina.es
emina@emina.es




