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please visit us at VinLozanoImports.com

 
VCZ “DEHESA DE VILLACEZAN” 2005 
Tierras de León, Spain 
 
Blend : 80% prieto picudo, 10% mencia y 10%  tempranillo                                                      
Source: Ofelia and Camino Molendores Vineyards 
Yield: 6000 Kg/Ha (2.5 Tons/Acre) 
Harvest:  Hand -- Sept. 16-18, 2005. 18 Kg boxes 
Wine Making: 
    Pumpover/cap punch down: 3 daily 
   Length of maceration: 7 days 
   Clarification: no 
   Stabilization: 7 days at  –3 ºC 
   Filtration: light at 1.5ì 
Barrel Aging: 
   Type of oak : no 
Date of Bottling: February 22, 2006 
Production: 20000 bottles (1666 Cases) 
Lab Análisis at time of Bottling: 
   Alcohol percentage: 13.5 
   pH: 3.65 
   Free Sulpher (mg/ltr.): 21 
   Total Sulpher (mg/ltr): 50 
   Total acidity (gr/ltr of tartaric acid): 4.9 
   Glycerine (gr/ltr): 
   Sugar (gr/ltr): 1.6 
 
Produced from Prieto Picudo, Mencia and Tempranillo grapes 
grown in the family vineyards at Dehesa de Villacezán, this dark 
cherry-red colored wine exhibits aromas and flavors of ripe red 
fruits, blackberries and raspberries. After reaching optimum 
maturity levels the grapes were harvested, hand sorted, and 
fermented in temperature-controlled tanks. The wine, after 
racking, was then allowed to go through malolactic fermentation. 
Dehesa de Villacezán possesses good depth of fruit with just enough 
tannins and acidity for balance. Perfect on its own or with food, we 
think it's a great wine for "every day drinking." 
  
 

Dehesa de Villacezán is classified as a "Joven" or young wine. From the latest harvest, the 
wine, though loaded with fresh fruits, has more layers than many early drinking wines. 
Seeing no oak whatsoever, this Joven's complexity is born in the vineyard, through the soil 
and climate, and after the initial fermentation, malolactic fermentation and four months in 
tank add an additional component to the wine. In the end, however, Dehesa de Villacezán is 
all about being clean and pure.  
 
VCZ “Dehesa de Villacezán” Joven, Tierra de León, 2003 

· Wine Enthusiast Magazine –  “Sweet yet snappy, with youthful aromas of candied fruit. 
Slightly tangy on the tongue, with raspberry and plum flavors. Tastes clean, with a soft 
mouthfeel.” (06/01/05) 
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