
A N A LY S I S

V I N E YA R D S  A N D  V I N I F I C A T I O N

Growing region: Judean Hills
Soil types: Clay and chalk

Age of  vines: 14 – 18 years
Total Vineyard area: 3 ha
Yield per hectare: 8 t/ha
Trellised: Extended 6 wire Perold
Irrigation: Supplementary
Harvest date: 3rd week in August - 1st week in September 2017
Degree balling at harvest: Early morning hand harvested, 25ºB

Vinification: After separation and slight crushing, the must 
underwent clarification for 24 hours, after which 
the yeast was added and the fermentation began in 
stainless steel tanks at a temperature of  12°C.

Barrel maturation: Fermentation and storage in stainless steel containers.
Unoaked.

Optimum drinking time: 2018-2019
Winemaker:

Alcohol 14% vol TA 6.0 g/ℓ
Sugar 1.8 g/ℓ pH 3.4


