
ELABORATION 

Each year, we save limited batches of Muscat from our
Chivite Vendimia Tardía, sourced from the historic El
Candelero vineyard.

The harvest of our Vendimia Tardía is carried out
manually in small 15 kg boxes, with several passes
through the vineyard to guarantee that each cluster is
picked at its optimal ripeness.

The most is left to settle for two days before fermenting
in french oak barrels. Fermentation stops naturally at the
poing where the desired balance between sugar, acidity,
and the alcoholic grade is achieved. This is followed by a
prolonged batonnage that is prolonged for at least one
year, which adds volumen and complexity.

Once we obtain our great Chivite Vendimia Tardía wine,
and only once a vintage of exceptional quality is
recognized, we proceed with a limited barrel selection to
continue with a longer and more gradual aging. This
gives rise to these longaging wines, where time reveals
all the nobility of this Moscatel Viejísimo de Saca.
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Moscatel Viejísimo de Saca 2025

INFORMATION 

• Type of wine: Sweet natural wine

• Nº of bottles: 466 bottles

• Varieties: Moscatel de Grano Menudo

• Climate: Atlantic - Continental

• Aging: Aged in barrica

• Bottle capacity: 37,5 cl

TASTING NOTES

TECHNICAL DETAILS

• Alcohol: 17%

• PH: 3,22

• Total acidity: 4,85 gr/lt

• Residual Sugar: 336,8 gr/lt

www.chivite.com
@chivite1647

VINEYARDS AND SOILS

The grapes come from the El Candelero vineyard,

owned by the winery, planted in 1969. Located at 393

meters above sea level in the Ribera Baja subzone, this

bush-trained vineyard is characterized by its anciend

clay and gravel soils, which provides excellend drainage.

• Appearance: Deep amber, bright, with golden 
highlights.

• Nose: Highly complex and intense, with aromas 
of acacia honey, dried apricots, candied orange 
peel, black tea, and delicate spices, supported by 
an elegant mineral background.

• Palate: Rich and enveloping, with sweetness 
perfectly balanced by vibrant acidity that provides 
freshness and lift. Silky in texture, it delivers an 
elegant palate and a very long finish, with notes of 
toasted nuts, caramel, and subtle balsamic 
nuances.


