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20 Pallets 

 

 

 

 
Vino de la Tierra de Castilla 

CULTUS 
 
 
 
 
 
 

Grape variety 

100% Airén 

  Elaboration    

Tasting notes 

 
Pale yellow with golden, bright hues. 

 

 
Delicate and fruity 

with hints of banana and apple. 
 
 

 
Fresh and crisp on the palate 

with balanced acidity. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Analysis 
 

Alcohol (% vol): 11.5 ± 0.5 

Volatile acidity (g/L): < 0.5 

PH: <3.50 

Total Acidity (g/L): 5.5 ± 0.5 

Free SO2 (mg/L): 35 ± 5 

Total SO2 (mg/L): <150 

Residual Sugar (g/L): 2 ± 1 

 

Logistic Information 
 

Gastronomy 

Perfect match for fish, shellfish, 

white meats and 

rice dishes. 

Best served 

between 6ºC to 8ºC. 

 

 
Best selection of our 

autochthonous Airén grapes 

from our most distinguished 

vineyards 

regulated by organic farming. 

 
Debourbage and bleeding of the 

must followed by a static racking 

in stainless steel tanks for 24 

hours. 

 
Fermentation takes place 

at a controlled temperature of 

16º to gather the máximum 

potential of thearomas 
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Vino de la Tierra de Castilla 

 
 
 
 

Grape variety 

CULTUS 
 

 

 
 
 

Tasting notes 

100% Tempranillo 
Ruby, red color

 

with violet highlights. 

Elaboración    
 

 

 
Fresh and elegant characterised by fruity 

aromas typical of the tempranillo 

grapes. 

 

 
Lively, harmonic and 

round on the palate. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Analysis 
 

Alcohol (% vol): 13.5 ± 0.5 

Volatile acidity (g/L): < 0.6 

PH: <3.80 

Total Acidity (g/L): 5 ± 0.5 

Free SO2 (mg/L): 35 ± 5 

Total SO2 (mg/L): <100 

Residual Sugar (g/L): 2 ± 1 

Color intensity : >7 

Logistic Information 
 

Gastronomy 

Perfect to be served with 

bluefish, meet and pasta 

with sauce. 

Perfect drinking temperature 

between 14ºC to 16ºC. 

 
Careful selection of the best 

Tempranillo grapes from our 

organic vineyards. 

 
The maceration process takes 

place in self-emptying tanks 

during ten to twelve days. 

 
The Ganimede fermentation is 

applied in order to boost the 

emblematic varietal aromas of 

the Tempranillo grapes in 

addition to enhance the 

obtainment of silky tannins. 

 
Then, the bleeding of the 

free-run juice is performed. 


