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Origin 
Villaneuva de Duero, Rueda, Spain.  

Varieties 
100% Verdejo. 

Vineyard   

From the Chiviritero vineyard of 42-year-old Verdejo vines 
planted on round pebbles over sandy clay calcareous soils. The 

pago is at 750m above sea level.  

Vinification Method 
The whole grapes were crushed and rested for 12 hours in used 

French oak barrels, where they also fermented without 
temperature control. After fermentation, the wine rested in the 

same barrels and a portion in stainless steel for 11 months. 
Bottled without fining or filtering and with only a small addition 

of sulfur.  

Properties 
Alcohol: 13.5% 

Total Sulfur: <50 mg/L 
 

 

 

Producer Profile 

The Cantalapiedras descend from several generations of 
winegrowers working in the municipality of La Seca, the 
heart of the Rueda appellation. Although there are records 
of the Cantalapiedras’ grape-growing dating to the 19th 
century, the birth of the current estate can be traced 
directly to the year 1949, when patriarch Heliodoro 
planted his first vineyard plot, or	majuelo, at the tender 
age of 15. Since 2014, Manuel (Heliodoro’s grandson) has 
been the driving force behind Cantalapiedra Viticultores, 
taking charge of first the winemaking and now the farming 
of their vines. As a farmer, Manuel strives to go beyond 
organics, and incorporates many biodynamic practices 
into their viticulture. In the cellar, he utilizes wild yeasts 
for fermentation, minimal amounts of sulfur, and no other 
additions, all of which distinguish him from the 
predominantly conventional practices of most wineries in 
Rueda.  

Vintage Report  

2019 was warm and very dry in Rueda. Unlike some areas 
in Spain, this is not terribly unusual and the vines weather 
drought here better than most. Nonetheless, yields were 
slightly reduced – though fruit was very high quality.  

 


