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JUSE PASTOR SELECTIONS

Villaviciosa de Cérdoba, Andalucia, Spain.

VARIETIES

Late Harvest Aris blended with the Gomez Nevado Dorado
(Aris, Palomino, Pedro Ximénez).

VINEYARD

From certified organic old vineyards in Villaviciosa de
Cordoba planted on clay and slate soils at around 500m,
tended for many generations by the Gomez Nevado family.
For the Abocado, the Aris grapes are harvested very late.

VINIFICATION METHOD

The grapes were harvested by hand, pressed, and then the
first run juice fermented in clay amphoras. When
fermentation was partially complete, the partially
fermented juice was added to wood casks containing a
small amount of the 5-year-old Dorado wine, stopping
fermentation. The wine then rests for at least 5 years.
Evaporation leads to the elevated alcohol level: there is no
fortification.

PROPERTIES

Alcohol: 17%
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GOMEZ NEVADO
ABOCADO

PRODUCER PROFILE

Winegrowing at the family estate Bodegas G6mez Nevado
dates back to the 1700's, with the bodega established in
its current incarnation since 1870. Today, patriarch
Gabriel Gémez and his daughter Carmen oversee the
bodega and its certified organic vineyards. Remarkably,
Gémez Nevado was the first winegrower in Spain to have
their vineyards certified organic, back in 1988. The wines
are made in the Jerez style using a solera system, with a
combination of biological aging under flor and a further
oxidative aging for the Dorado wines. G6mez Nevado's
work is centered around their town of Villaviciosa in the
Sierra Morena mountain range, an hour's drive north of the
great city of Cérdoba. This remote area is very much
rooted in viticulture, with 200 hectares of vineyard land
being worked here. Technically, this is Andalucia, where
Palomino and Pedro Ximénez dominate the viticultural
landscape, but in theSierra Morena, with its unique
combination of higher altitude and clay and slate soils
Aris, (Airen), is the predominate grape variety.
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