
Dulce Venganza — Late Harvest Sweet Wine 

COUNTRY: Spain
REGION: VDT Castilla
SOIL: Clay and 
limestone, 800m altitude 
above sea level

USDA – Wine made with organic grapes
• Alcohol content: 9%
• Brix at harvest: 16.2º
• pH: 3.2
• Acidity: 6.1

Dulce Venganza means “Sweet 
revenge” in Spanish, and it refers 
to the sweet character of this dessert 
wine, a perfect combination to finish 
off a meal. Its late-harvested grapes 
give concentrate flavors, sugar and 
acidity.

Tasting notes:

Light yellow with green notes.
Intense aromas of ripe fruit, honey and 

orange peel. 
A perfect balance between sweetness and 

acidity. Long and pleasant finish. 

Background:

Featured in Wine Enthusiast Magazine as a well 
recommended wine, this Dulce Venganza is 
an excellent companion for dessert. The late 
harvested organic grapes used in this wine are 
the key for its delicious but not overbearing 
sweet flavor.

In the province of Cuenca near central Spain, 
our vineyard is located in an area where 
wine culture has been around for decades. 
It sits in an altitude of 800 meters above sea 
level. The continental mediterranean climate 
of this territory brings plenty of sunlight to 
the vineyard, and the clay soil retains water, 
essential for the health of the vines.

Grape variety
100% Chardonnay

Organic vines planted in 2005. 

Vinification
By winemaker Ruth Fernández.

Night harvested and cold macerated before 
fermenting. Late harvested and cryomacerated in 

premises before fermenting.
Clarified with Bentonite. Physical filtration. Cold 

stabilization. No animal product used. Wild 
indigenous yeast. 

Made with Organic Grapes               
Organically Farmed – No chemical pesticides or 

herbicides used.
No GMO Yeast Used. 

Less than 100ppm Sulfites.
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