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LLAURADOR WINES VINO FICURA
" aSEPASTOR SELCETIENS FRACTURA BLAGO

Valle de la Guadalupe, Baja California, Mexico

PRODUCER PROFILE

Vino Figura is a project from the young, forward-thinking
Daniel Erasmo Kelly, or just “Kelly” for short if you're a

friend or local to the Valle de Guadalupe. He grew up in a
VAI"["[s family of wine drinkers during the Guadalupe Valley's wine
90% Colombard, 10% Moscatel boom, and after earning a culinary degree in 2015, he
started as a cellar hand at a local winery. From there, he
VINEYARD caught the winemaking bug and decided that cellar work

would be his path forward. He subsequently traveled the
world apprenticing at wineries in New Zealand, Chile and
Oregon, including stints studying biodynamics, all the
while honing his prowess in the cellar. Kelly came back to
his native Guadalupe, starting his project Figura (“shape”
in Spanish) as a collaboration between himself and small
local growers who keep high quality grape-growing alive in
often-times difficult and inhospitable conditions. The goal
is for each of his wines to tell the story of the place and
give voice to the old vines of Kelly's area. When he's not
busy producing his own wines, he helps his wife Silvana at
her family's property, the historic Pijoan winery.

The Colombard is from Abel Bibayoff Vineyard planted
during the 1970s, and the Moscatel is from the newly
planted Emiliano Ibarra Vineyard, both on sandy clay soils in
the hills northeast of Ensenada.

VINIFICATION METHOD

The grapes were harvested on the same day with the
intention of co-fermenting, therefore the Colombard is
slightly less acidic and the Moscatel slightly riper. After
the grapes arrive at the winery they spend the first 24
hours in the cold room, to help preserve aromatics and slow
down primary fermentation. The next day all grapes are
direct-pressed with a basket press into stainless steel
tanks to settle for 1-2 days, then racked into neutral French
225L barrels for alcoholic and malolactic fermentation.

PRODUCTO DE MEXICO

After 8-10 months the wine is racked back into tank for a Valle de Guadalupe
final settling of sediment, and bottled unfined, unfiltered m&l f.::f;ﬁ;ﬁ."&.ﬁﬁﬁ"&w
and with only 10ppm S02 addition. . e (@) (3 ()
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