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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T AT S

A f amily -owned w inery  and cellar;  60 hectares  of  v ineyards  around the s mall v il lage of  S inarcas ,  on an 800-metre
high plateau inland f rom Valencia and clos e to the border w ith Cas t il la-La M ancha,  s urrounded by  a pine f ores t .
S ebas t ian M ancebo makes  terrif ic  organic w ines  mos t ly  f rom nat ive Bobal,  alongs ide alternat ives  like
Gewürztraminer.

Our v ines  are typically  more than 40 years  old and planted at  alt itudes  of  900 meters .  The climate is  cont inental
w ith hot  s ummers  during the day  and cold during the night .  Winter is  dry  and very  cold,  of ten w ith s trong s nowfall .
The grapes  are hand-s orted before the f ermentat ion.  The part ially  crus hed grapes  are then s ubjected to low
temperature f or the ex tract ion of  primary ,  f ruit  aromas .  The f ermentat ion is  done at  low  temperatures  (18ºC)  in
temperature controlled tanks .  Fermentat ion is  carried out  w ith indigenous  yeas t ,  we do not  us e commercial yeas t .
Daily  pump-overs  are done unt il the end of  f ermentat ion,  w ith a ris e in temperature t il l  the end of  f ermentat ion up
to 2 5 ºC.  The encubado is  of  15  days  m inimum.  M alolact ic f ermentat ion is  carried out  w ith indigenous  bacteria.  No
commercial bacteria are us ed.  M alolact ic f ermentat ion is  made in s tainles s  s teel tanks .  We don't  us e oak barrels ,
we produce young w ines ,  w ines  aged s ur lie and then bott le aged before releas e.

A b r i l l i a n t c h e r r y- r e d  c o l o u r ,  o f  me d i u m i n te n s i ty a n d  p u r p l i sh  h i g h l i g h ts .  I t h a s  a  b o u q u e t o f  wi l d
f l o we r s  a n d  a  sa l ty mi n e r a l i ty ,  typ i c a l  o f  th e  r e g i o n 's  so i l s .  Fo r c e fu l  ye t ve l ve ty o n  th e  p a l a te .
Fr u i ty wi th  n o te s  o f  b l a c k b e r r i e s ,  i t h i d e s  a  s l i g h t b i tte r n e ss  th a t b a l a n c e s  th e  f r u i t,  wi th  a
p e r s i s te n t a n d  l o n g  f i n i sh .

W I N EMAKER  SEB AST I AN  MAN C EB O

V AR I ET I ES  10 0 %  B O B AL

APPELLAT I O N  V ALEN C I AN  C O MMU N I T Y

FO R MAT  0 .750 L

C LO SU R E  N AT U R AL C O R K

ALC O HO L  12.5%

SU G AR  0 .9  G /L

T O T AL AC I D I T Y  4.8 G /L

B I O D YN AMI C  N O

V EG AN  YES

V EG ET AR I AN  YES

T O T AL SU LPHU R  6 0  MG /L

C ASE SI Z E  12


