
100% Airén. Grapes sourced from vineyards located in Manzanares.
Exhaustive grape selection oriented to the creation of a young wine.
Fermentation done at a low controlled temperature in stainless
steel tanks. The use of oak or non-inert containers is avoided,
since the aim is to bottle the essence of the Airén variety “naked”,
preserving its primary aromatic palette.

La Mancha
Manzanares (C. Real)

100% Airén

           Pale yellow-lemon color, attractive and bright. Leaves behind
fine tears in the glass.

          It has a pronounced intensity on the nose, predominated by
lemon, peach and floral notes that complement its fruity character,
predominating its aroma of jasmine.

          It has a pronounced intensity of fresh stone fruit, long-lasting
on the palate and complemented by delicate floral and citric fruit
flavors. It has vibrant and lively acidity that leaves behind an oily
and perfumed sensation on the palate. A medium-bodied wine
that can pair well with fish, seafood and light soups, due to its
elegance and fine structure of primary flavors.

This wine is representative of the Airén grape, and needs to be
consumed while young due to its delicate fruity and floral flavors.
These flavors and aromas could be distorted over time, losing
exactly what we aim for in this wine, its freshness. It is a perfectly
balanced, long-lasting wine with a great fruit concentration and
bright acidity.
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This wine pays homage to the respect and care for our land. To the
desire to preserve the winemaking traditions of the region that hosts
it. ‘Finca Vieja’ is the name with which the first generation of the
Bellido saga called the land that they cultivated with so much
effort and patience. All the know-how and experience that our
ancestors instilled in us is collected in this wine. We keep alive the
idea that the quality of our wine only flourishes when there is a
relationship of respect for the environment.

9º
11,5%


