
GRAPE VARIETALS
100% Gewürztraminer.
A rainy autumn and a dry winter marked the beginning of the 2019 campaign. Subsequently, scarce 
rainfall and high temperatures in March caused sprouting 6-7 days earlier than usual. An advance 
that, however, was not noticed in the flowering dates, due to a colder beginning of spring than usual.
The most noteworthy feature of this campaign was the lack of spring rainfall, which favoured 
the setting of the bunch and an optimum health of the vineyard, without negatively affecting the 
productive capacity of the vines.
As for summer, the first half was dry with temperatures above average. In addition, the rains between 
the 19th and 20th of August (a few days before the beginning of the harvest) were an important 
relief for the unirrigated vineyards, that were beginning to experience a certain shortage of water, 
necessary for the optimum ripening of the grapes. In general, the summer of 2019 was one of the 
warmest ever recorded in ENATE’s vineyards, which favoured the complete ripening of all varieties. 
The 2019 vintage deserves to be remembered for the excellent state of health of the grapes, the 
complete ripening and the good weather that accompanied the end of the vintage.

VINIFICATION
The grapes arrived at the winery in perfect condition and at optimum ripeness. After destemming 
and light crushing the grapes were introduced into a pneumatic press where they remained for five 
hours to optimize “skin contact”. Once the solid residues had been removed by natural decantation 
at 8 ºC, the clean must underwent fermentation in stainless steel tanks at a temperature of 15 ºC 
using carefully selected yeast of the Saccharomyces cerevisiae genus (Prise de Mouse). Once the 
fermentation had finished the wine was clarified with bentonite and stabilized at -5 ºC to eliminate 
the excess potassium bitartrate.

BOTTLING
November and December 2020.

TASTING
Gewürztraminer, a masterpiece of central European winemaking, is perfectly adapted to conditions 
in the Enate vineyards. It presents distinctive characteristics as suggested in its name; the German 
word “würzig” meaning aromatic. Its aromatic range is wide and exuberant, packed with honeyed 
and floral notes. On the palate it is unctuous and velvety and aromas of rose and spice stand out. 
The tasting experience is rounded off with a sensation of silkiness and a mouth-filling finish.

WINEMAKER’S IMPRESSIONS
Gewürztraminer is a true floral symphony, with longer life in the bottle than many other white wines. 
Preserved in suitable conditions, its evolution in the bottle is magnificent for several years, its 
aromatic range is enriched, also gaining in complexity. 
Perfect to enjoy on a summer terrace or to pair with an oriental cuisine dish. 

SERVICE
Serve at between 8-10 ºC. Ideal as an aperitif and the perfect accompaniment to strong cheese, 
fruit salad and exotic dishes.

LABEL 

Original artwork for ENATE by 

Vicente Badenes. 

PRESENTATION

75 cl. 

PRIZES

2001 Vintage

Best Spanish White Wine; Sumiller 2002 

competition, Spain.

2003 Vintage 

Best Aromatic Wine: “365 Vinos” Wine Guide.

2005 Vintage

Gold Bacchus: VII Bacchus International Wine 

Competition, Spain. 

Silver Medal: Wine Challenge, Estonia.

2008 Vintage

Silver Medal: 1st Challenge to the Best Spanish 

Wines for Asia, Hong Kong.

2010 Vintage

Silver Medal: Wine Days International Wine 

Competition, Lithuania.

2014 Vintage

Honor Roll of the Vino Cotidiado Guide, Spain. 

2019 Vintage

90 points. Peñin’s Guide

94 points. Sevi’s Guide.


