
  

TRES OLMOS 

 
 

Varietal/Blend: 100% Verdejo  

Farming: Lutte Raisonnée 

Altitude / Exposure: 900 m / multiple 

Soil: sand  

Vine Training: goblet 

Ave Year Vines Planted: un-grafted, old vines range from 1870 

to 1885 

Harvest Technique: by hand 

Yeast: ambient 

Fermentation: spontaneous fermentation in stainless steel 

Aging: 6 months on lees 

Alcohol: 12% 

Fined: cold-stabilized 

Filtered: no 

In the past few years they have started to explore the possibility of harnessing 

the potential of these old vines, this idea came into fruition in 2006 with the 

first vintage of Tres Olmos. Sourced from a selection of the highest quality 

old-vine sites, this cuvee is fermented in stainless steel using only indigenous 

yeasts. This approach ensures that the wine adheres to the natural qualities 

that present themselves in these marvelous sites. 

Country: Spain 

Region: Castilla y Leon 

Sub Region: Rueda 

Vineyard: Matapozuelos 
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GARCIAREVALO 

Garciarevalo is a family owned winery established in 1991.Located 

in the town Matapozuelos in the heart of Rueda, they specialize in 

Verdejo with additional plantings of Viura. They have 40 hectares of 

vines that are over 100 years old, including Verdejo vines that are up 

to 130 years old. The unique qualities of this site are evident in the 

soils that differ from most other areas of Rueda. The soil here is sand 

that allows for excellent drainage and greater differences between 

day and night temperatures. Long winters with late frosts combine 

with hot and dry summers creating an ideal situation to cultivate 

grapes with the perfect balance of sugar and acidity. 

 

Believing that the key to a good wine is in the raw materials, 

Garciarevalo strives to make a wine that is as true to the fruit as 

possible. The utmost care and latest technologies are used to extract 

a juice that reflects the hard work and special attention given in the 

fields. This juice is then put through temperature-controlled 

fermentation to create a wine of the highest quality. 

If you visit their vineyards you may notice the sandy soils scattered 

with the occasional ancient seashell, which might make you forget 

that these vineyards are located in central Spain, at an elevation of 

900 meters. These sandy soils provided a natural protection from 

phylloxera when the pest spread across the region about 100 years 

ago. Ranging from 100 to 145 years old, many of those vines still 

grow today. Since the winery was first established in 1991 the 

Arevalo family has been using these old vines in their Verdejo/Viura 

blend for their Casamaro cuvée. 

 

 


