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Raul Moreno, Jerez Destellos Blanco (2021)
Producer Raul Moreno
Distributor Zev Rovine Selections
Supplier/Importer Selections de la Viña
Category Wine - Still - White
Grape varieties Palomino, Arinto
Region Andalucía, Spain
Vintage 2021
Alcohol by volume 12.0%

Sizes

750 mL × 12 — SDLV22-0077-21

Distributor's notes
A blend of 80% Palomino Fino and 20% Arinto (grafted on Palomino) fermented with skins in short maceration as an
orange wine. 

Manual harvest of Arinto (20%) grafted on old Palomino vines in Pago Miraflores. Fermentation with skins and 100%
stems for two weeks, light extraction by hand simply wetting the skins in the morning and at night. Press extraction
of 60%. Manual harvest of Palomino 'Clone 84' (big grape from Sanlúcar, today less than 5% Palomino in the Jerez
area) and fermentation with skins for five days, extraction lightly by hand by simply wetting the skins in the morning
and at night. Extraction of 60% press. A 'coupage' of the two musts is carried out in ‘botas’ (Large format Sherry
Casks) of chestnut from Amontillado of 34 arrobas (700 liters). Reductive aging where the barrel is filled religiously
once a week. week. Bâtonnage is not applied and a reductive aging of the lees is sought. The wine only racked once
just before bottling. Seeking therefore to keep carbon dioxide in solution and do not add sulfur during aging. No
corrections and no filtering. SO2 is around 60 ppm.

Personal Note: 
"It is the entry of range in Raúl Moreno wines. It is a short aging wine since the Chestnut is very porous and allows
the phenolic structure of the wine to polymerize in a short time frame. The 'elevage' in the ‘bocoy’ begins in
September and ends in
February. I am looking for a wine with a very Jerez personality, the slightly oxidative aging that brings the chestnut
combined with the sparkles of Amontillado from the washing of the barrel, gives this wine a texture and complexity
typical of a wine of an aging and age much greater. Arinto confers a very low pH to the wine, at a lower pH
perception of 'minerality' wines are greater. This is the reason why the most mineral wines in Europe (Champagne,
Burgundy, Jura, Moselle...) come from areas with marginal-continental climate that produce grapes with very low pH
and very high acidity.

The DNA of this wine 'terroir & minerality'. Here we must distinguish the 'sapidity-salinity' that we find in the other
wines of the range with the 'minerality' that found in this particular wine. How do we distinguish this? The feeling
that this came transmits to us on the palate is similar to the effect we might experience when taking a sip of a
phenolic wine & a glass of Perrier water afterwards and mix them on the palate. This sensation can only be
experienced in wines produced with grapes farmed in limestone rich soils and that have a low pH. The truth is that
this year is one of the wines that has surprised me the most since it has exceeded my expectations more than any
other, the quality compared to price is phenomenal. The texture of the phenolics is intriguing as it feels like the light
abrasion of a sand storm when the Levante wind rises in the dunes of the beach, it is a fresh wine but with a subtle
bitterness, essential oils, orange peel and kumquat, bitter hazelnut, white peach, mustard flower and aniseed." Raul
Moreno

Front Label Painting– "Algaida’s Pine Forest" in Sanlúcar de Barrameda
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