Birlocho (Rueda)

Bodegas Prado Rey, after nearly 30 years making
worldwide renowned wines in the Ribera del Duero DO,
have acquired a new terroir in the tiny village of La
Seca, DO Rueda, where Verdejo and Viura grapes grow
unperturbed.

From the creators of the Prado Rey range, Birlocho
sweeps in with the same grace as its precursors.

Type of wine: Still White

Alcohol Content: 12,34%

Grape Variety: 50% Verdejo, 50% Sauvignon Blanc
Fermentation: The Verdejo grapes were macerated for
5hr before being pressed and it is then fermented at
controlled temperature of 16C for 6 days. The Viura
grapes underwent traditional fermentation. After both
wines’ fermentation has taken place, they are blended
together.

Aging: 3 months on lees, in a stainless steal deposit.
Batonage occurs daily for 2 minutes.

Origin: D. O. Rueda

Vineyard Size:

Vines per ha:

Average Yield:

Average age of the vines: 60 years

Bodegas Prado Rey
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Light straw colour with strokes of green. Tropical fruit aromas, citrus and remembrances of fennel.
In the mouth it is light, fresh and lively with good acidity. Good balance with a long and very

pleasant aftertaste.
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