
 

D.O.:                        Rueda 
Variety   :            100% Verdejo from pre-phylloxeric vineyards 
Type of wine:       Gran Vino de Rueda 
Alc. by Vol.:          13% 
Harvest:                  Manual 
P.H.:                       3.15 
Ac (tartaric):           5g/l 
Residual sugar:       1.5g/l 
Vineyards:              pre-phylloxera planted between 1880 and 1900 on 

sandy soils located in Alcazarén (Valladolid). Harvesting 
by hand in 12 kg boxes. 

 
 

Carrasviñas Félix is our most emotional wine with which we want to 
commemorate and honour our father Félix Lorenzo Cachazo on his 80th 
birthday. For this small production we were looking for a return to the 
original Verdejo, a return to the roots of the variety. We wanted the wine to 
resemble Félix's personality, an austere yet sober wine. A Verdejo that for us 
is "naked" but real. On the label we wanted to transmit the great passion of 
our father who was an amateur “pelota” player. For us his hands still show us 
the hardness of the game, the hard work of the past and even of our own 
land. They are hands that have suffered and are worn by age. 

 
 

WINE MAKING PROCESS:  
Harvesting by hand in the first week of October 2021. 
Spontaneous fermentation with its own yeast without 
temperature control for 15 days and subsequent ageing in 
1600-litre ceramic amphora. 

 

AGEING 

Aging in the same amphora for more than 12 months. Movement 
of the fine lees is initially done on a daily basis and then reduced 
to monthly movements. 
Bottled in January 2023, remaining in the bottle for 12 more 
months before being released onto the market. 

 

 
 
 

... 
TASTING NOTES  

Visual: it is a clean, bright, straw-yellow wine. 
Nose: Complex nose, typical notes of the variety such as white 
fruit (pear, apple), fennel accompanied by citrus notes (grapefruit), 
along with notes of rosemary and highlighting its minerality with 
notes of graphite. 
Taste: it is unctuous, flavoursome and highly complex. Its mineral 
notes and the bitterness of the Verdejo are the main characters, 
making it an elegant full-bodied wine with a saline finish.

RATINGS / AWARDS  
93+ Robert Parker Wine Advocate 
97 Tim Atkin 

 

OPTIMAL CONSUMPTION  
3 years 
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PRODUCTION  

2.096 bottles of 0.75 liter capacity. 
 

PACKAGING 

3 bottles flat box. 
 
 
 

x 3 x 75 cl. 
 
 
 
 
 
 
 
 

Dad, this is for you. 
For instilling in us your love for our land and 
our roots, for transmitting t o  us your values of 
sacrifice and struggle, for your heart as big as 
your long-suffering hands that show us your two 
great passions: the wine and the “pelota” game. 
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