\ANEDOS AND BODEGH

UKUGUAY In Casa Filgueira,
THE WORK IN THE VINEVARDS  management s an

everyday task: quality is
HANDCRAFTED ESSENCE

Chsk FILGUERA ELABORATES (TS WINES USING OWN GRAPES ONLY AND
IMPLEMENTS AN AGRICULTURAL MODEL BASED ON MANUAL WORK N THE VINEVIRD
WHICH INCREASES THE VALUE OF NATURE ANDHIGHLIGHTS THE IMPORTANCE OF
SYNERGY AMONG THE SOIL AND CLIMATE AS MAIN FACTORS TO THE SPECIFIC
GROWTH OF THE PLANT WHICH WiLL BE TRASMITTED TO THE GRAPE. ACHIEVING AS
CONSEQUENCE A UNIQUE GRAPE JUICE IN TERMS OF CHIRACTERISTICS AND
SCENT.

ALL THE WORK DONE IN THE FIELD IS MANUAL AND i$ CARRIED OUT BY TRAINED
STAFE. IN THE ESTABLISHMENT THE HARVEST IS ALSO MANUAL AND 1S DONE PAVING
ESPECIAL ATTENTION SO THAT THE CLUSTERS ARRIVE FROMPTLY AND IN THE BEST
CONDITIONS TO THE WINERY WHICH 18 LOCATED IN THE SAME FROPERTY.

CASA F\LGUERA 8 NOW FACING A NEW CHALLENGE FORESEEING THE CHANGES IN
THE MOST DEMANDING CONSUMERS TASTES IN THE WORLD AND SATISFYING THE NEW

DEMAND FOR QUALITY WINES WITH PERSONALITY AND DEFINED CHARACTER,

&

FILGUEIRA

VINEDOS & BODEGA



