
GONZALO de BERCEO
2017 Tempranillo Blanco

TASTE PROFILE
Bright and clear, this wine projects a pale, lemon yellow color and really
shines in the glass. Great, expressive aromas of peach, pear & 
tropical fruits, with nuances of fresh grass, cream & white pepper. This
complex nose leads to a fresh, crisp palate, that is suprisingly round as
well, with reminiscent ripe & tropical fruits. A gem of a wine.

GRAPES
100% Tempranillo Blanco

APPELLATION
Rioja DOCa

.

VINEYARD
Temparanillo Blanco is scarcely planted throughout the vineyards
Gonzalo de Berceo owns in Rioja. This is still one of the only
true Tempranillo Blanco wines being made! Alluvial silt and some clay
dot the vineyards.

ACIDITY
5.4 g/1

STYLE OF VINTAGE
2017 was a tough, scarce year, but the wines that are being 
produced well still shine. Early ripening for a lot of grapes, but
still fresh and balanced wines being produced.  

TOTAL PRODUCTION
Under 17,000 cases

AGEING IN BOTTLE
6-8 Months

FOOD PAIRINGS
Stronger and fresh cheeses pair well with the zippy acidity, as well
as white fish dishes, and even a nice salad!

ALCOHOL

13%

FORMAT

750ml

AGEING IN OAK
70% French / 30% American
Part new & Second Use
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HISTORY
Bodegas Berceo´s history is really close to the history of wine 
culture in the region of La Rioja. Its existence and foundation goes 
back to the XX century, more exactly in 1801The winery is named 
after Gonzalo de Berceo. He was a monk and a poet in the XIII 
century, who used to live in Suso Monastery (La Rioja). He was the 
one who dared to write the �rst verses in Spanish language, in 
which wine was the main topic. 


