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Appellation: VDLT Castilla 
Grape Variety: 100% Verdejo 
Age of Vines: 12-25 years old 
Aging: Stainless steel 
Vineyards: Head trained, bush 
vines on the Spanish plateau
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Young and fresh wines, made with all the care and passion of our winemaking team. A powerful starting
point for understanding our philosophy.

RADIO BOKA 
VERDEJO 
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Vino de la Tierra de CasTilla

Viticulture was introduced by the ancient Romans 200 
BC. It has since been an important part of the local culture 
in La Mancha. Is was not until after the establishment of 
numerous wineries in the 1940’s that viticulture seriously 
took off. Ever since it has been an essential part of the local 
economy in many municipalities. Today the vast majority of 
the vineyards are planted with the white Airén and the local 
strain of Tempranillo, also known as Cencibel. A major part 
of the white Airén is vinified as base wine for the production 
of Spanish Brandy. Other main varieties include Macabeo, 
Verdejo, Garnacha, Bobal, as well as a few international 
varieties. Around 50% of all the plantings are dry farmed 
and low bush trained, yielding exceptionally low yields with 
concentrated fruit.

More than 40 varieties.

500 - 1000 m.

Soils vary enormously.

Extreme continental with long hot summer.

300 - 400 mm.

Located on the southern part of the Spanish plateau, covering all 
municipalities in Castile La Mancha. Vineyards cover almost half of 
Spain’s vineyard, more than 400,000 ha, hence being the largest wine 
region in the world. Vines are planted on flatlands and gentle slopes 
between 500 to 1000 meter above sea level. Soils vary enormously, 
but generally vines are planted on the poorest soil with low water 
holding capacity, where other crops cannot grow. This restrics yields 
and gives concentrated grapes.

landsCape and Terroir

Extreme continental with long hot summer, temperatures 
frequently over 45ºC, and cold winters with temperatures as 
low as -15ºC. Huge diurnal temperature variation, providing cool 
nights which helps to fixate colour and aroma, as well as retain 
natural acidity in the grapes. With only 300-400mm of annual 
precipitation, mainly falling in winter, which means that drought 
is an annual worry and low density bush vines is still a norm to 
supply just enough water for vines to survive.

CliMaTe

PS 20/9/2016 

D.O. VALENCIA

Wine production has been present for thousands of years according 
to archaeological findings and ancient texts. It has always played 
an important part of the local culture and economy. Moscatel has 
been a specialty of Valencia for centuries, and was exported in large 
quantities during the 19th and 20th century. The region was granted 
the DO status in 1957, being among the first of Spain.
Today there are plantations of Monastrell, Tempranillo and Moscatel 
(Muscat of Alexandria) which is used to produce a range of styles of 
wines.

Pinot Noir, Merlot, Bobal, Cabernet Sauvignon,
Tempranillo, Monastrell, Tintorera, Bonicaire,
Cabernet Franc, Forcallat Tinta, Garnacha, 
Graciano, Malbec, Mandó, Marselan, Mencía, 
Mazuelo, Petit Verdot, Syrah. 
Chardonnay, Malvasía, Moscatel, Verdil,
Macabeo, Meseguera, Gewürtztraminer, Planta
Fina De Pedralba, Planta Nova, Pedro Ximénez,
Riesling, Sauvignon Blanc, Semillón Blanc, Tortosí,
Verdejo, Viognier.

200-650 meters above sea level.

Soils are rich in limestone.

The climate is warm Mediterranean.

Annual rainfall is around 500mm.

Located on the central Spanish East coast in the province of Valencia. The region 
is divided into four sub-zones. Most importantly for red wines is Valentino, 
which is the largest of the four. It is located to the north some 40km from the 
coast. Vineyards are planted on slopes rich in limestone at 200-650 meters 
above sea level. The second most important region is Moscatel, and as the name 
suggests it is mainly planted with Moscatel. It is located just 20 km west of the 
city of Valencia and is the warmest of the four regions. The other two regions 
are Alto Turia which is in the cooler NW corner of the province at 700-1100 
meter above sea level and Clariano which is on the Southern border of province 
of Valencia some 50 minutes from Valencia.

LANDSCAPE AND TERROIR

The climate is warm Mediterranean. The vineyards inland have some continental 
influence with high diurnal temperature range at the higher altitudes. Summers are 
long and warm, and winters are mild. Annual rainfall is around 500mm, falling mainly 
in spring and autumn.

CLIMATE
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Vino de la Tierra de CasTilla

Viticulture was introduced by the ancient Romans 200 
BC. It has since been an important part of the local culture 
in La Mancha. Is was not until after the establishment of 
numerous wineries in the 1940’s that viticulture seriously 
took off. Ever since it has been an essential part of the local 
economy in many municipalities. Today the vast majority of 
the vineyards are planted with the white Airén and the local 
strain of Tempranillo, also known as Cencibel. A major part 
of the white Airén is vinified as base wine for the production 
of Spanish Brandy. Other main varieties include Macabeo, 
Verdejo, Garnacha, Bobal, as well as a few international 
varieties. Around 50% of all the plantings are dry farmed 
and low bush trained, yielding exceptionally low yields with 
concentrated fruit.

More than 40 varieties.

500 - 1000 m.

Soils vary enormously.

Extreme continental with long hot summer.

300 - 400 mm.

Located on the southern part of the Spanish plateau, covering all 
municipalities in Castile La Mancha. Vineyards cover almost half of 
Spain’s vineyard, more than 400,000 ha, hence being the largest wine 
region in the world. Vines are planted on flatlands and gentle slopes 
between 500 to 1000 meter above sea level. Soils vary enormously, 
but generally vines are planted on the poorest soil with low water 
holding capacity, where other crops cannot grow. This restrics yields 
and gives concentrated grapes.

landsCape and Terroir

Extreme continental with long hot summer, temperatures 
frequently over 45ºC, and cold winters with temperatures as 
low as -15ºC. Huge diurnal temperature variation, providing cool 
nights which helps to fixate colour and aroma, as well as retain 
natural acidity in the grapes. With only 300-400mm of annual 
precipitation, mainly falling in winter, which means that drought 
is an annual worry and low density bush vines is still a norm to 
supply just enough water for vines to survive.
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Vino de la Tierra de CasTilla

Viticulture was introduced by the ancient Romans 200 
BC. It has since been an important part of the local culture 
in La Mancha. Is was not until after the establishment of 
numerous wineries in the 1940’s that viticulture seriously 
took off. Ever since it has been an essential part of the local 
economy in many municipalities. Today the vast majority of 
the vineyards are planted with the white Airén and the local 
strain of Tempranillo, also known as Cencibel. A major part 
of the white Airén is vinified as base wine for the production 
of Spanish Brandy. Other main varieties include Macabeo, 
Verdejo, Garnacha, Bobal, as well as a few international 
varieties. Around 50% of all the plantings are dry farmed 
and low bush trained, yielding exceptionally low yields with 
concentrated fruit.

More than 40 varieties.

500 - 1000 m.

Soils vary enormously.

Extreme continental with long hot summer.

300 - 400 mm.

Located on the southern part of the Spanish plateau, covering all 
municipalities in Castile La Mancha. Vineyards cover almost half of 
Spain’s vineyard, more than 400,000 ha, hence being the largest wine 
region in the world. Vines are planted on flatlands and gentle slopes 
between 500 to 1000 meter above sea level. Soils vary enormously, 
but generally vines are planted on the poorest soil with low water 
holding capacity, where other crops cannot grow. This restrics yields 
and gives concentrated grapes.

landsCape and Terroir

Extreme continental with long hot summer, temperatures 
frequently over 45ºC, and cold winters with temperatures as 
low as -15ºC. Huge diurnal temperature variation, providing cool 
nights which helps to fixate colour and aroma, as well as retain 
natural acidity in the grapes. With only 300-400mm of annual 
precipitation, mainly falling in winter, which means that drought 
is an annual worry and low density bush vines is still a norm to 
supply just enough water for vines to survive.

CliMaTe

Appellation: VDLT Castilla 
Grape Variety: 80% Garnacha, 
20% Bobal 
Age of Vines: 30+ years old 
Aging: Stainless steel 
Vineyards: Head trained, bush 
vines on the Spanish plateau

Appellation: VDLT Castilla 
Grape Variety: 100% Tempranillo 
Age of Vines: 30+ years old 
Aging: 10% French oak aging 
Vineyards: Head trained, bush 
vines on the Spanish plateau

Appellation: D.O. Valencia 
Grape Variety: 100% Moscatel 
Age of Vines: 12-20 years old 
Aging: Stainless steel 
Vineyards: Valle Valentino & Alto 
Turia in the heart of Valencia


