
FINCA CONSTANCIA
PARCELA 52
2023

Grape variety: 100% 
Verdejo

Harvest Date: August 2023

Aging: 6 months in French 
and American oak barrels

Bottling Date: July 2024

Alcohol Content: 13,5% 

Total Acidity:
5,6 (tartaric acid)

Volatile Acidity:
0,43 (acetic acid)

Reducing Sugars: 2,1

Ph: 3,35

Country of Origin: Spain

SERVICE AND PAIRING 
Perfect with rice, pasta, poultry and seafood at a temperature between 8º and 10º

FINCA CONSTANCIA
Camino del Bravo, s/n 45543 Otero 
(Toledo). Tel. +34 925 861 535 

HARVEST
“An active and dynamic harvest”

The 2023 campaign was marked by a dry winter and unusually high temperatures, leading 
to a 15-day early budding compared to the previous season.

These high temperatures eased during the spring, slowing the vine’s cycle and creating 
optimal growth conditions. Typical summer climatic conditions accelerated grape ripening 
without compromising quality.

As a result, the harvest proceeded relatively quickly, testing the efficiency and dedication of 
our team.

After fermenting our white varieties, we moved on to the reds, completing the process on 
September 15.

WINEMAKING
Each year, the production of “Finca Constancia Parcela 52” follows a unique blend of three 
fermentation methods: barrel fermentation, fermentation in wooden vats, and 
fermentation in stainless steel tanks.
•Barrel Fermentation: The wine remains on fine lees for six months, undergoing the
traditional batonnage technique.
•Wooden Vat Fermentation: Imparts a unique sweet wood character.
•Stainless Steel Tank Fermentation: Maintains freshness and vibrancy.
This innovative triple fermentation technique results in a truly special wine, perfect for
memorable occasions.

TASTING NOTES 

Color: Brilliant golden hue with green reflections.

Aromas: A wide range of scents, from fine herbs and fennel to tropical fruits, ripe pears, 
and peach.

Palate: Elegant, creamy, and intense, dominated by fruit flavors with light toasted notes, 
making for a persistent, flavorful, and unforgettable wine.




