
Life is a celebration that’s gone in a flash, so 
make sure you seize a glass. Celebrate by getting 
together and raising two glasses of Verdejo. 

Our winemakers Olga Tormo and María Barúa got 
together to create something memorable. Olga, 
resident in the DO Rueda, represents Castilian 
rigour, and María the essence of LAN. Together, 
they created this refreshingly delicious verdejo to 
allow you to say yes to celebrating every moment, 
to living more, to disconnecting and reconnecting 
with yourself.

GRAPE VARIETY 

100% verdejo. Say yes to keeping things simple and being  
true to yourself.  
 
VINEYARDS 

Between Los Llanos, the Avutarda Estate and El Gato, the difficult 
thing is choosing between vines of between 17 and 30 years of age, 
the easy part is letting every drop tell its own story.  
 
2024 GROWTH CYCLE 

The year was marked by plenty of rain and higher-than-normal average 
temperatures, favouring slow and progressive ripening and a good 
balance between alcohol and acidity. Fresh nights retained the unique 
character of the variety. It’s time to say yes to trying something special.  
 
WINEMAKING AND AGEING 

An adventure in a bottle: harvesting at night, macerating at low tempe-
ratures and working with battonage to give a rounder mouthfeel.  
 
TASTING NOTES 

COLOUR: Bright straw yellow, with that intense greenish hue that 
invites you to live a little. 

NOSE: Fresh fruit, citrus and fennel aromas that take you back to that 
summer you’ll never forget. 

PALATE: Its balanced acidity, delicate volume and intense flavours are 
the perfect excuse to take a moment to disconnect.  
 
PAIRING 

With vegetables, rice dishes and sushi, with moments of fun and 
laughter outside in the sunshine. 

SERVICE: 8-10ºC.  |  ABV: 13.5% 
TOTAL ACIDITY: 5.4 G/L  |  PH: 3.52
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