
  



VINO DO PAGO DO 

In 2003, the DO Vino de Pago was introduced as a new official category in Spanish wine, 
parachuted in to sit at the very peak of the appellation pyramid, above the DOCa/DOQs 
of Rioja and Priorat. Pago itself is an old, traditional Spanish term used to describe an 
estate or piece of land but it will be forbidden from now on to be part of an estate name. 
To be a Vino de Pago, single estates must demonstrate unique characteristics, such as 
climate and soil, and that all grapes are estate grown and all wine bottled on the 
property. There are also exceptions that complicate the matter. As of today, there’s 15 
Vino do Pago. 

Campo de la Guardia  

Casa del Blanco  

Dehesa del Carrizal   

Dominio de Valdepusa   

Finca Élez  

Pago Guijoso  

Pago Florentino  

Pago de Arínzano   

Pago de Otazu  

Prado de Irache   

Pago de Aylés  

Pago El Terrerazo   

Los Balagueses  

Pago Chozas Carrascal  

Pago Calzadilla 

  



Campo de la Guardia VP 

Vino de Pago Campo de la Guardia was established in 2009. It is located 

in the area of La Guardia, in Toledo (Castile-La Mancha). 

Currently, there's only one red wine produced as Vino de Pago, Martúe Selección Especial 

Vino de Pago Campo de la Guardia, a coupage of Merlot, Cabernet Sauvignon, Syrah and 

Malbec from the oldest vines of the stetes of Campo Martuela y El Casar de La Guardia. 

 

Consejo Regulador VP Campo de la Guardia 

Bodegas y Viñedos Martue, S.L. 

Campo de la Guardia, s/n 

45760 La Guardia 

Toledo 

Tel.: +34 925 123 333 

bodegasenlaguardia@martue.com 

www.martue.com  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, Campo de la Guardia VP 

Grape varieties accepted are Cabernet Sauvignon, Syrah, Merlot, 

Tempranillo, Malbec and Petit Verdot for reds and Chardonnay for 

whites. 

Vineyards 

Area under vine 

81 ha. 

Altitude of vineyards 

700 m. 

Soil types 

Chalky and sandy soil. 

Principal grapes (w) 

Chardonnay. 

Principal grapes (r) 

Tempranillo, Syrah, Merlot, Cabernet Sauvignon, Petit Verdot and Malbec. 

Production: 

Maximum crop 

5,000 kg/ha red and 8,000 kg/ha white 

Yield 

75 % (red) 

Production 2013 

3,560.00 hl 

Production 2014 

1,850.50 hl 

Production 2015 

2,350.00 hl 

 

http://www.martue.com/?___store=en&___from_store=en
http://www.mapama.gob.es/en/
http://www.martue.com/?___store=en&___from_store=en
http://www.martue.com/?___store=en&___from_store=en


Casa del Blanco VP 

Casa del Blanco was established as Vino de Pago in 2010. It is located at 

Manzanares (Ciudad Real, Castile-La Mancha). 

After 20 years of research and different grape varieties restructuring; nowadays Pago Casa del Blanco 
has 9 varieties, 2 of them are for white wine (Sauvignon Blanc y Chardonnay) and 7 for red wine 
(Merlot, Tempranillo, PetitVerdot, Cabernet Sauvignon, Shyra, Malbec, Cabernet Franc). 
 
The Pago Casa del Blanco Winery installations take up a total surface of 4,200 m2 divided in two 
areas perfectly fused: Production Zone and Leisure and Social Zone. The winery has been designed to 
work with relatively small grape and wine volumes, with mobile equipments and devices instead of 
fixed installations. The epicentre of the Leisure and Social Zone is a typically wide courtyard from La 
Mancha, with side colonnade and a big central waterwheel dated in the last century. Here the winery 
technological modernity touches combine with tradition in order to enjoy its wines: QuiXote, 
Veoveo, Tristas, Mente, dMente and Pilas Bonas. 
Consejo Regulador VP Casa del Blanco 
Ctra. Manzanares a Moral de Calatrava Km. 23,200 
13200 Manzanares 
Ciudad Real 
Tel.: +34 91 748 06 06 
export@pagocasadelblanco.com 
www.pagocasadelblanco.com 
  
- Spanish Ministry of Agriculture 
- Regulatory Council, Casa del Blanco VP 
Vineyards 

Area under vine 

92.7 ha. 

Altitude of vineyards 

700 m. 

Soil types 

Sandly-limestone, basic pH with the particularity of having a high concentration of lithium ions. 

Principal grapes (w) 

Sauvignon Blanc and Chardonnay. 

Principal grapes (r) 

Tempranillo, Cabernet Sauvignon, Merlot, Syrah, Petit Verdot, Malbec and Cabernet Franc. 

Production: 

Maximum crop 

7,500 kg/ha 

Yield 

70 % (red) 

Production 2013 

800 hl 

Production 2014 

900 hl 

Production 2015 

1,000 hl 

http://www.pagocasadelblanco.com/index_en.htm
http://www.mapama.gob.es/en/
http://www.pagocasadelblanco.com/index_en.htm


Dehesa del Carrizal VP 

Dehesa del Carrizal is a Vino de Pago, the highest category according to 

Spanish wine law, and is placed in the middle of the Montes de Toledo, 

near Cabañeros National Park, between Tajo and Guadiana basins. 

The Mediterranean climate with Atlantic influence creates the perfect particular 

microclimate where this Pago stands. Besides, this distinctive climate –with a wide 

temperature range between night and day– allows a slow and harmonious grape ripering. Its 

vineyards lie on a raña, which is the local name for slopes and plains at the bottom of a 

mountain which have been eroded by water and rain and have therefore caused the 

accumulation of clay and quartz sand. 

 

Regulatory Council 

 

Consejo Regulador VP Dehesa del Carrizal 

Finca Dehesa del Carrizal 

13194 Retuerta del Bullaque 

Ciudad Real 

Tel.: +34 925 421 773 

bodega@dehesadelcarrizal.com 

www.dehesadelcarrizal.com  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, Dehesa del Carrizal VP 

 

Vineyards 

Area under vine 27.5 ha. 

Altitude of vineyards 900 m. 

Soil types Sandy soil with silt and clay. 

Principal grapes (w) Chardonnay. 

Principal grapes (r) Cabernet Sauvignon, Merlot, Syrah, Petit Verdot and Tempranillo. 

Production: 

Maximum crop 7,000 kg/ha white and 8,000-10,000 kg/ha red 

Yield 65 % (red) 

Production 2013 165,000 kg 

Production 2014 125,000 kg 

Production 2015 185,000 kg 

http://www.dehesadelcarrizal.com/en
http://www.mapama.gob.es/en/
http://www.dehesadelcarrizal.com/en
http://www.dehesadelcarrizal.com/en


 Dominio de Valdepusa VP 

Superb terroir wines have been made at Dominio de Valdepusa, an 

emblematic family estate and bodega owned by Carlos Falcó, Marques 

de Griñón, since the 1970s, when Cabernet Sauvignon grapes were 

planted here. 

Ever since then the bodega’s search for excellence has been marked by its independent 

spirit, taking on board pioneering international viticulture and bodega techniques outside 

DO controls. However, in 2003 it became Spain’s first single-estate (pago) wine to earn 

national VP status. It also holds regional Vino de Pago status under Castille La Mancha’s 

legislation, the first of its kind in Spain. Under these regional laws, the vines must be grown 

on the property and made in a bodega sited within it, and they must also have a proven 

track-record for excellence. 

 

Consejo Regulador VP Dominio de Valdepusa 

Finca Casa de Vacas 

45692 Malpica de Tajo 

Toledo 

Tel.: +34 925 597 222 

service@marquesdegrinon.com 

www.pagosdefamilia.com  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, Dominio de Valdepusa VP 

 

Vineyards 

Area under vine 

50 ha. 

Altitude of vineyards 

490 m. 

Soil types 

Clay and limestone. 

Principal grapes (r) 

Syrah, Cabernet Sauvignon, Petit Verdot and Graciano. 

Production: 

Maximum crop 

Cabernet Sauvignon: 10.000Kg/ha, Petit Verdot: 12.000Kg/ha, Syrah: 13.000Kg/ha 

Yield 

68 % (red) 

Production 2013 

3,120 hl 

Production 2014 

2,320 hl 

Production 2015 

820 hl 

http://www.pagosdefamilia.es/html_en/home.html
http://www.mapama.gob.es/en/
http://www.pagosdefamilia.es/html_en/home.html
http://www.pagosdefamilia.es/html_en/home.html


Finca Élez VP 

Finca Élez is a single estate wich was established as Vino de Pago in 

2002. It was one of the two first Vino de Pago recognized in Spain. 

The estate is situated near the village of El Bonillo (Albacete). It is a well-Kept farming 

enterprise, sharped by its owner, Manuel Manzaneque, to draw from it quality wines, by 

strictly limiting the production volume of these that bear his name. This winery is in the 

heart of the mountains of Sierra de Alcaraz at 1080 metres about sea level, in a microclimate 

singled out by steep temperature gradients between night and day. 

 

The estate is an authentic “domaine”, with some 85 acres of vineyards. The Cabernet, Merlot, 

Chardonnay and Syrah, like oak casks, were brought over personally from Bordeaux, 

Burgundy and the Rodano. This varieties as well as the native grape, Tempranillo, are 

processed as soon as they come in from the harvest, winepresses, fermentation tanks and 

bottling plant; the vineyard to the bottle to obtain a different wine. 

 

Furthermore, the special characteristics of the types of soil have been carefully analysed: 

loose, with sandy clay, containing limestone, firm components, marl and ochre clays, with a 

high potassium content. 

 

Consejo Regulador VP Finca Élez 

Carretera Ossa de Montiel a El Bonillo Km.11,5. 

02610 El Bonillo 

Albacete 

Tel.: +34 967 585 003 

export@manuelmanzaneque.com 

www.manuelmanzaneque.com  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, Finca Élez VP 

 

Vineyards 

Area under vine 38 ha. 

Altitude of vineyards 1,080 m. 

Soil types Clay and limestone. 

Principal grapes (w) Chardonnay. 

Principal grapes (r) Cabernet Sauvignon, Merlot, Tempranillo and Syrah. 

Production: 

Maximum crop 5,000 kg/ha red and 8,000 kg/ha white 

Yield 75 % (red) 

Production 2013 900.00 hl 

Production 2014 922.50 hl 

Production 2015 975.00 hl 

http://www.manuelmanzaneque.com/?lang=en
http://www.mapama.gob.es/en/
http://www.manuelmanzaneque.com/?lang=en
http://www.manuelmanzaneque.com/?lang=en


Guijoso VP 

Guijoso is a single estate wich was established as Vino de Pago in 2005. 

The winery and vineyards are located in the municipality of El Bonillo, in 

the province of Albacete (Castile-La Mancha). 

It is very close to the Lagunas de Ruidera, an area of wetlands and natural reserve, and is the 

source of the river Pinilla. 

 

At a height of about 1,000 m above sea level, the vineyards cover an area of 100 ha. The 

main white varieties planted are Chardonnay, Sauvignon Blanc and Viognier. The main red 

varieties are Tempranillo, Syrah, Cabernet Sauvignon, Merlot and Garnacha. 

 

The vines are planted on trellises (en espaldera) and have a drip irrigation system. The 

climate is continental with long hot dry summers and very cold winters. 

 

Consejo Regulador VP Guijoso 

Ctra. Ossa de Montiel a El Bonillo, Km 11 

02610 El Bonillo 

Albacete 

Tel.: +34 618 844 583 

bodega@familiaconesa.com 

www.familiaconesa.com  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, Guijoso VP 

 

Vineyards 

Area under vine 100 ha. 

Altitude of vineyards 1,000 m. 

Soil types Franco, sandy pebbles. 

Principal grapes (w) Chardonnay, Sauvignon Blanc and Viogner. 

Principal grapes (r) Tempranillo, Syrah, Merlot, Cabernet Sauvignon and Garnacha. 

Production: 

Maximum crop 8,000 kg/ha 

Yield 68 % (red) 

Production 2013 450,000 hl 

Production 2014 450,000 hl 

Production 2015 450,000 hl 

http://www.familiaconesa.com/en
http://www.mapama.gob.es/en/
http://www.familiaconesa.com/en
http://www.familiaconesa.com/en


Florentino VP 

‘Pago Florentino’ is a project launched by the Arzuaga-Navarro family, 

who are also responsible for Bodegas Arzuaga-Navarro under DO 

Ribera del Duero, where they make internationally famous wines. In 

1997, Florentino Arzuaga bought 150 hectares of olive trees in the 

province of Toledo with the intention of producing olive oil. While he 

was looking for somewhere suitable to launch his venture, Florentino 

discovered the La Solana estate, in the municipality of Malagón (Ciudad 

Real); a unique location in which to cultivate vines, and there decided to 

make a wine, which for its character and uniqueness, was destined to 

become a Vino de Pago (single-estate wine). This much-sought after 

recognition was granted to ‘Pago Florentino’ in July 2009 by the Castilla-

La Mancha Regional Government. 

The La Solana estate is in the north of the province of Ciudad Real; its major characteristics 

being its location at the foot of the Sierra de Malagón, affording it protection, and its south-

facing slopes, which subject its vineyards to long periods of sunlight exposure. This 

phenomenon, which is paramount to the grape ripening process, is bolstered by the region’s 

dry Mediterranean climate, with its scarce rainfall, drastic temperature changes and long dry 

periods, which determine the fruity character and identity of ‘Pago Florentino’ wines. 

 

‘Pago Florentino’ boasts 58.1 hectares of its own vineyards endorsed with the status of 

protected designation of origin. The soils, where the vines are planted, are characterised by 

their abundant granite-clay rocks and high mineral content, a quality which is reflected in the 

wines after the vinification process. Due to the region’s scarce rainfall, the hydric stress of 

the vines is controlled via a drip irrigation system, although viticulture principles are always 

at the forefront with the idea of making the most of natural elements such as the sun, the 

soil and vineyard husbandry. At La Solana estate the following grape varieties are grown 

Cencibel, the Castilla-La Mancha name given to Tempranillo, as well as Syrah and Petit 

Verdot. The region’s climatic conditions and soil characteristics bestow the fruit with an 

excellent alcohol and acidic balance, and a perfect level of ripening. 

 

In 2001, the first ‘Pago Florentino’ vintage was made in the bodega, which is located in the 

centre of the estate. This wine’s vinification process aims to reflect the terroir where the 

grapes mature, as well as maintaining flavour consistency thanks to its ageing process in 

French oak barrels, which are renewed every year. This last element accompanies the wine’s 

fruit nuances, respecting expression and obtaining a product which reflects the full potential 

of grapes grown in optimum ripening conditions. 

 

 

  



The driving force behind ‘Pago Florentino’ is oenologist, Jorge Monzón. From 2001 to 2009 

this wine was sold under the Vino de la Tierra de Castilla quality stamp, but once it began to 

be sold under the Vino de Pago category the oenologist admits that the recognition “has 

represented a growth in interest in our bodega and an improvement in internal quality 

standards”, highlighting that this quality seal of approval is the highest ranking category 

which can be granted to any Spanish wine. 

 

‘Pago Florentino’ is characterised as being an expressive, concentrated and fruity wine; 

qualities which have been bestowed by the climate and terroir at La Solana estate. In 

appearance, this wine is deep, dense and impenetrable, in colour, cherry-red with violet 

tones. The nose boasts striking glacé black fruit with blackberry, plum and grape nuances, as 

well as the delicate aromas of new, clean wood. Strong and full in the mouth, this wine is 

also characterised by its velvety and delicious texture, fruit, vanilla, and cinnamon flavours 

with a balsamic touch. ‘Pago Florentino’ boasts an expressive and long finish, with excellent 

balance between alcohol and acidity, as well as noble, overripe tannins. 

 

Consejo Regulador VP Florentino 

Bodegas Arzuaga Navarro, S.L. 

Ctra. N.122 Aranda-Valladolid, Km. 325 

47350 Quintanilla de Onésimo  

Valladolid 

Tel.: +34 983 681 146 

bodeg@arzuaganavarro.com 

www.arzuaganavarro.com  

- Spanish Ministry of Agriculture 

  

Vineyards 

Area under vine 

58.1 ha. 

Altitude of vineyards 

700 m. 

Soil types 

Granite-clay rocks and high mineral content. 

Principal grapes (r) 

Tempranillo, Syrah, Merlot and Petit Verdot. 

http://www.arzuaganavarro.com/index.php/en/wines/46-categoria-eng/tipos-vino/144-vino-de-pago
http://www.mapama.gob.es/en/


Pago de Arínzano   

  



Otazu VP 

Pago de Otazu, established as Vino de Pago in 2008, is located on 

Spain's northernmost vineyard, on either side of the Perdón and Etxauri 

mountains, which hold in the extreme condtitions brought by the north 

winds in Navarre. 

A region with a long winemaking tradition in the realm of the Merindad de Pamplona. The 

climate is definitely Atlanitc, cool and moist. This region’s microclimate, a consequence of its 

geographic location as well as the orography of the land, gives the wines made at Otazu a 

marked aromatic character. 

 

The Pago wines are red, Señorío de Otazu, made with Cabernet Sauvignon, Tempranillo and 

Merlot; and the white Señorío de Otazu Chardonnay Barrel Fermented. 

 

VP Otazu 

Señorío de Otazu, s/n 

31174 Otazu 

Navarra 

Tel.: +34 948 329 200 

info@otazu.com 

www.otazu.com  

  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, Otazu VP 

 

Vineyards 

Area under vine 

104 ha. 

Altitude of vineyards 

390 m. 

Soil types 

Clay and gravel. 

Principal grapes (w) 

Chardonnay. 

Principal grapes (r) 

Cabernet Sauvignon, Tempranillo and Merlot. 

Production: 

Maximum crop 

6,500 kg/ha. 

Production 2013 

2,600 hl 

Production 2014 

2,620 hl 

Production 2015 

2,620 hl 

http://otazu.com/
http://www.mapama.gob.es/en/
http://otazu.com/
http://otazu.com/


Prado de Irache VP 

Prado Irache is located in Ayegui, two kilometres from Estella, so in 

Tierra Estella area. 

The estate received its VP status in 2009, making it the second vineyard in Navarra to receive 

the honour, but this is an old-established winery (1891) right beside the Way of St. James 

(Camino de Santiago), and it incorporates a courtyard with a wine fountain for pilgrims, as 

well as a wine museum. 

 

The vineyard has a unique microclimate which is heavily influenced by its proximity to the 

Atlantic Ocean, 90km away. 

 

VP Prado de Irache 

Monasterio de Irache 1 

31240 Ayegui 

Navarra 

Tel.: +34 948 551 932 

irache@irache.com 

www.irache.com 

  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, Prado de Irache VP 

Vineyards 

Area under vine 

15 ha. 

Altitude of vineyards 

600 m. 

Soil types 

Dark-chalky soil. 

Principal grapes (r) 

Tempranillo, Cabernet Sauvignon and Merlot. 

Production: 

Maximum crop 

8,000 kg/ha. 

Yield 

75 % 

Production 2013 

75 hl 

Production 2014 

80 hl 

Production 2015 

75 hl 

  

http://www.irache.com/en
http://www.mapama.gob.es/en/
http://www.irache.com/en


 

Pago de Aylés  

  



El Terrerazo VP 

D.O.P. (PDO) El Terrerazo was born in 2010, as published in the Official 

Journal of the GV. The legal text  describes every of the plots and 

practices defining the singularity of El Terrerazo, recognizing it as Vino 

de Pago. The estate is located in Valencia Region, about 80 km away 

from the Mediterranean Sea and also 100 km from Teruel, one of the 

coldest cities in Spain. 

DOP El Terrerazo  counts on 87 hectares, around the winery in a single estate or Pago. At an 

average height of 820 meters, it benefits from a Continental climate influenced by 

Mediterranean: low rainfall and big night-day temperatures gaps. 

 

The key element defining El Terrerazo is Bobal, one of the most important local grape 

varieties in Spain, and their job with its clonal selection, canopy management practices (to 

obtain smaller and looser Bobal clusters) and its recovery of autochthonous yeast, all on 

100% organic viticulture environment, UE Organic Certified. 

 

VP El Terrerazo 

Ctra. Nac. 330 Pk 196. 

46300 Utiel 

Valencia 

Tel.: +34 962 168 260 

info@bodegamustiguillo.com 

www.bodegamustiguillo.com 

  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, El Terrerazo VP 

 

Vineyards 

Area under vine 87 ha. 

Altitude of vineyards 800-900 m. 

Soil types Sandy limestone on a chalky cluster. 

Principal grapes (w) Merseguera. 

Principal grapes (r) Bobal. 

Production: 

Maximum crop 4,000 kg/ha 

Yield 1 kg/square meter of leave exposed (canopy) or 3,500-4,000 kgs/ha 

Production 2013 476 hl 

Production 2014 1,430 hl 

Production 2015 1,752 hl 

  

http://www.bodegamustiguillo.com/en/index
http://www.mapama.gob.es/en/
http://www.bodegamustiguillo.com/en/index
http://www.bodegamustiguillo.com/en/index


 

Los Balagueses VP 

Pago Los Balagueses is a state wine made in the southwest of Utiel-

Requena (Valencia Community). It was established as Vino de Pago in 

2011. 

The vineyards enjoy a Mediterranean climate, which at the same time is lightly Continental 

because of its altitude and its distance from the sea. The average annual temperature is of 

14º. The Balagueses vineyard is a sandy and calcareous plot of land, with limestone being 

predominant and with a sandy base, typical to the area due to the erosion of the land slope. 

In this vineyard there has never been used any pesticides, so the soil is alive. 

 

For the aging, they use oak barrels from French and Central European forests, besides a 

recent line of research with the aging of red wines in terracotta amphorae. 

 

VP Los Balagueses 

Ctra. El Pontón-Utiel, Km3 

46340 Requena 

Valencia 

Tel.: +34 96 232 06 80 

info@vegalfaro.com 

www.vegalfaro.com 

  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, Los Balagueses VP 

 

Vineyards 

Area under vine 16 ha. 

Altitude of vineyards 780 m. 

Soil types Calcareous-sandy soil. 

Principal grapes (w) Chardonnay. 

Principal grapes (r) Syrah, Garnacha Tintorera and Tempranillo. 

Production: 

Maximum crop Whites 2,800 kg/ha; Reds 4,000 kg/ha 

Yield 50 % 

Production 2013 330 hl 

Production 2014 250 hl 

Production 2015 280 hl 

  

http://vegalfaro.com/en/
http://www.mapama.gob.es/en/
http://vegalfaro.com/en/
http://vegalfaro.com/en/


Pago Chozas Carrascal  

  



Pago Calzadilla VP 

Pago Calzadilla is located in Huete, Cuenca province, overlooking the 

river valley of Río Mayor, and established in 2011 as Vino de Pago. 

It has an area of 26 hectares, with 20 of these dedicated to grape growing. Annual 

production amounts to 100,000 kilos of grapes. 

 

The varieties grown are native to this area like Tempranillo and Garnacha. Other well-known 

varieties like Syrah and Cabernet Sauvignon are also grown. Vineyards are located at an 

altitude of 845-1,005 m, and many of them  in steep slopes, with chalky soils. 

 

Consejo Regulador VP Pago Calzadilla 

Carretera Huete a Cuenca, km 3,3 

16500 Huete 

Cuenca 

Tel.: +34 969 143 020 

info@pagocalzadilla.com 

www.pagocalzadilla.com 

  

- Spanish Ministry of Agriculture 

 

- Regulatory Council, Pago Calzadilla VP 

 

Vineyards 

Area under vine 

22 ha. 

Altitude of vineyards 

900-1,000 m. 

Soil types 

Basically limestone. 

Principal grapes (r) 

Garnacha, Tempranillo, Syrah and Cabernet Sauvignon. 

Production: 

Maximum crop 

5,000 kg/ha 

Yield 

70 % (red) 

Production 2013 

580 hl 

Production 2014 

550 hl 

Production 2015 

520 hl 

 

  

http://www.pagocalzadilla.com/
http://www.mapama.gob.es/en/
http://www.pagocalzadilla.com/
http://www.pagocalzadilla.com/


CAVA DE PAREJE CALIFICADO 

The best Cavas can now officially be recognised as Cava de Paraje Calificado since 
2015. These are single-vineyard vintage Cava from vines at least 10 years old, with 
lower yields. All wines must be brut, extra brut or brut nature, and bottle-aged on the lees 
for at least 36 months. To adhere, the wines have to impress a panel of exterior judges. 
There isn’t a definite precise style surrounding those top cavas, all the producers have 
different visions, but the main goal is highest quality possible. 

 


