
The Caserío de Dueñas estate, in the heart of the DO Rueda, is a historic winery surrounded by three

hundred hectares of vines that prove the historic link between vine growing and wine production. Working

from our philosophy of quality, selection and varietal expression, we make wines that are characterised by

their freshness, complexity on the palate and balance. Contemporary know-how that benefits from the area's

exceptional conditions: the diversity of soils from the most iconic areas of Rueda, their orientations and

altitudes, and a thermal range that favours optimal grape ripening.
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D.O. Rueda

White 2020

60% Verdejo + 30% Chardonnay + 10% Sauvignon Blanc

11–13ºC approx.

Made solely and exclusively from grapes grown in our Caserío de Dueñas

estate. The vineyard reaches 21 years of age this year, the start of a period of

maturity that is clearly expressed in this wine. The soils for the Verdejo are

clay-based with pebbles; sandier and cooler for the Chardonnay, while those

near to the Zapardiel river give the fantastic freshness found in the Sauvignon

Blanc.

Mechanically harvested at night, the grapes are then processed very quickly

as the winery is found in the very same estate. Light pressing, fermentation in

stainless steel and ageing on the lees for three months before blending.

AGEING The wine was left in tank on its fine lees for three months before bottling.

A very versatile wine, it can be served as a aperitif as well as an

accompaniment to main dishes. Ideal with stewed, oven-baked or barbecued

fish and seafood, pasta, fresh salads, risottos, rice dishes with fish or mixed

meat and seafood (mar y montaña), vegetable terrines, foie gras, soups and

soft cheeses. Try more daring matches with stronger flavours such as truffle.

Bright yellow with green 

highlights.

Elegant, fresh and complex. Intricate aromas 

from the fusion of three varieties.  Notes of 

citrus with hints of grapefruit combined with 

creamy notes.

Round and full of flavour, it is broad and 

full-bodied with notable acidity that 

extends its length on the palate.

WINEMAKING

WITH A GLOBAL OUTLOOK  

With more than 17 years of 

experience producing high 

quality wines, Almudena 

Alberca MW heads up the 

winemaking team as 

Technical Director of Grupo 

Bodegas Palacio 1894. As 

one of the most renowned 

winemakers on the current 

Spanish wine scene, she 

carefully creates each one of 

her wines with the aim of 

giving them the honest 

character and all the typicity 

of the land that they come 

from, with a unique level of 

sensitivity and expertise. 


