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The very first meeting to establish
the provisional Regulatory Board
responsible for creating the Rueda
Designation of Origin was held in
1977.

Official status was granted to the
region by the Spanish Ministry of
Agriculture on January 12,1980,
making Rueda the first official
wine appellation in Castillay
Ledn, an achievement following
several years of work by producers
to gain recognition and protection
for Rueda'’s native varietal, Verdejo.

Boasting outstanding natural
resources for the production of
high-quality wines, the Rueda
Designation of Origin is renowned
in Spain and worldwide as an area
specialised in white wines. Red
and rosé wines have also been
sold under the Rueda Designation
of Origin since August 5, 2008.

RUEDA

DENOMINACION DE ORIGEN

The production area demarcated
by the Rueda appellation is
located in the Castilla y Ledn
region and is made up of 74
municipalities: 53 in the south of
the Valladolid province, 17 in
western Segovia, and four in
northern Avila.



® WHAT
MAKES US
UNIQUE

THE
RUEDA
CHARACITE

The Verdejo grape has been grown in the Rueda Designation of
Origin for over 10 centuries. \What makes it so special is the
combination of its aroma and flavour, with hints of wild mountain
herbs and fruit and refreshing acidity. The extract, the hallmark of
great white wines, is noticeable due to its volume and characteristic
bitterness, delivering a burst of originality on the palate along with a
high fruit concentration. These wines are very harmonious, and their
finish makes you want to keep tasting more.
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DO Rueda is found on high plains rising to between 700-870
metres (2,300 to 2,800 feet) above sea-level. Winters are cold
and very long; springs are short, and late frosts are frequent. In
contrast, summers are hot and dry, occasionally interrupted by
an unwelcome thunderstorm. These conditions mean that the
vine's roots are forced to seek out water deep in the subsoil,
more than in other regions of Europe.

The vines bud late, with pruning often lasting into March or early
April. Rainfall levels are very low, with a minimum of 300 litres
and a maximum of 500 litres per year.

However, the marked difference between day and night
temperatures is a key factor in helping to maintain the
balance between the grapes’ sugar levels, brought about by
the sun, and excellent acidity, maintained by the cool nights.
Annual sunshine can be as high as 2,600 hours, which would be
excessive if it were not for the late ripening of the grapes. Rueda
is geographically in what would be classed as a Mediterranean
zone, thanks to its latitude. However, high altitudes mean that
the region also has a Continental influence.

DENOMINATION OF ORIGIN

DO Rueda is located in the central area of the depression
formed by the River Duero, on a smooth plateau blown by
Atlantic winds. Broad alluvial and diluvial terraces extend
close to the banks of the River Duero and its tributaries: the
Trabancos, Zapardiel, and Adaja.

The area has brown soils that are rich in calcium and
magnesium, rocky yet easy to plough, with good ventilation
and drainage and some limestone outcrops at the top of the
rolling hills. Permeable and healthy, their texture varies from
sandy-loamy to loamy.

The geological substratum has evolved on the surface
towards rocky allochthonous deposits, giving rise to the
typical gravelly plots where the best DO Rueda vineyards

grow.




04 VERDEJO:
OUR STAR
VARIETAL

The Rueda Designation of Origin is one of the few
European vineyard areas specialised in making
white wine and in the protection and develop-
ment of its native varietal, Verdejo.

The robust personality of Verdejo, the inclusion of
other grape varieties, and the vineyards that have
learnt to survive in a harsh, almost hostile environ-
ment, to give the very best of themselves - this is
what defines the wines from Rueda.

DENOMINACION DE ORIGEN

VERDEJO - SAUVIGNON BLANC

VERDEJO

Although there are no written references as to the origin
of the Verdejo grape, it is believed to date back to the
reign of Alphonse VI in the 11th century. During that era,
the Duero river basin was repopulated by Cantabrians,
Vascones, and Mozarabs, and it was the latter that

probably brought the Verdejo variety to Spain.

The leaf is medium-small in size and pentagon-shaped,
with a medium-sized petiolar sinus that hardly opens, a
hairless back, and nerves and petioles with little or no
hair. The bunches are medium in size with a very short
stem. The berries are also medium-sized, usually
spherical, or elliptical and short, and the seeds tend to
be somewhat large and can be easily seen when the
grape is held up to the light.




SAUVIGNON
BLANC

Originally from France’s Loire
region, this variety was
introduced into Spain in the

1970s. It brings a floral element,

together with notes of
grapefruit and passion fruit,
rather than the flinty character
found in the Loire Sauvignon
Blanc. This difference is due
mainly to the greater number
of sunshine hours in Rueda,
compared with areas such as
the Loire Valley or Bordeaux.
However, they share the same

short vine-growing cycle, which

in France is determined by the
area’s northern latitude and in
Castile by the region’s altitude.

The DO Rueda is a pioneer in
the adoption of this French
varietal, which gives the region
a modern, international
character.

It has a small, pentagonal leaf;
small, compact bunches and a
broad elliptical berry that
ripens faster than the other
whites in the region.

Other Authorised White Varieties
VIURA - PALOMINO FINO - VIOGNIER

VIURA

Perhaps best-known for being
Rioja’s white varietal, Viura was
introduced into Rueda in the
1950s at a time when white
wine was traditionally aged in
wooden barrels. The potential
of Verdejo had yet to be
discovered, and Viura provided
a touch of class to the local
white wines of the day, which
were enjoyed as both fortified
wines and popular,
everyday-drinking wines.

This variety,
also known as
Macabeo in
Catalonia, has a
medium to
large
pentagonal leaf
with a scratchy,
hairy back. The
bunches are
medium or large,
and the berries are
very round with a
sweet-sour juice.
They also ripen more
slowly than Verdejo.

VIOGNIER

A variety with a small
pentagonal leaf and
pronounced lateral lobes, a
dark green stem, and downy
on the underside. Small,
compact, cylindrical bunches.
Spherical, medium-sized berry
with a greenish-yellow colour.

Authorised in 2019, this varietal
brings stone fruit aromas,
honey and touches of Muscat.

PALOMING
FiINO

The Palomino Fino grape was
introduced to the area in the
1930s. This higher-yielding
variety was traditionally used
for the production of fortified,
flor-aged wines similar to
Sherry wines, which in those
days were in great demand. For
this reason, Palomino Fino
became the most widely
planted grape in the region of
Medina del Campo at that
time. The Rueda Regulatory
Board does not permit new
plantings of this variety. It
produces light wines with low
acidity that are perfect for
biological ageing.

This varietal has medium-large
leaves, medium-large bunches,
bigger grapes than Verdejo,
and golden, waxy berries.

CHARDONNAY

Medium-sized, pentagonal,
tri-lobed leaf with very faint
lateral sinuses, a light green
stem, and hairless underside. A
small, very compact, short
bunch with a cylindrical shape
and a small, spherical berry
with a clear amber colour.

Authorised for planting in the
region in 2019, it is a variety
with medium-low aromatic
intensity that brings ripe fruit
aromas to the wines. With
some age, it can have a buttery,
nutty quality.



® EXCELLENT
ADAPTATION
TO THE AREA

At some point, a decision must have been made in favour of
producing white wine in the area rather than red. The reason could
well have been the fact that the Rueda region is located between
two wine-producing areas that largely concentrate on red wine,
Toro and Ribera del Duero. Or it might have been for historical
reasons, such as the strong demand for fortified wines in the
Spanish Royal Court during the 16th and 17th centuries.

The devastating Phylloxera plague was responsible for the almost
total destruction of red grape vineyards, giving way to the absolute
dominance of the white vineyards.




















































