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JUSE PASTUR SELECTIONS

Fermoselle, Zamora

VARIETIES

90% Juan Garcia plus native varieties Rufete,
Bastardillo, Chico, Malvasia, Punta en Cruz, etc.

VINEYARDS

From 3 parcels totaling 3ha planted in the 1940s,
organically dry-farmed on granite soils at 750m
elevation. This vineyard site is 150km west of the

family’s estate, close to the border of Portugal.

VINIFICATION METHOD

The grapes were hand-harvested in 10kg boxes and
transported back to the winery where the clusters were
deposited into 1000L vats to begin primary fermentation.
After about 3 days skin maceration, the juice was pressed
into stainless steel tanks to finish primary and then racked
into clay tinajas to complete malolactic fermentation and
age on fine lees for 9 months. The finished wine was
bottled without fining, filtering, and only a small addition
of sulfur.

BARCO DEL CORNETA
LADURA

PRODUCER PROFILE

Beatriz Herranz returned to her hometown La Seca in 2007
and, with her mother Maria Antonia Sanz, began planting
Verdejo vines on the land in the Cantarranas area on
terraces overlooking the west bank of the Duero River,
which she inherited from her grandfather. While the vines
took root, she interned in wineries in Méntrida and
Cebreros and in 2010 with the help of some friends she
created the first vintage of Barco del Corneta wine. In 2013
they began recovering the old Alcazarén vineyards and
started producing their Cuct white and a red from
neighboring Arribes del Duero. In 2016 Félix Crespo
formally joined Beatriz, and in 2019 they opened a formal
winery in an old, recovered building in the historic center
of La Seca, including an underground cellar dug into the
limestone bedrock. In the vineyards, Beatriz and Félix work
both the parcels they own and rent organically without
herbicides, pesticides or fungicides in order to promote a
living soil and grapes which reflect their local ferrurio.
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