
The Vega Sicilia estate covers about 1,000 hectares. Of these, 210 are under vine, with 19 different types of soil, 
divided into 64 plots with their own unique characteristics. The influence of the Duero River and the passage 
of time have played a decisive role in the extraordinary development of these soils.

Given the abundant production in 2014, green pruning and crop thinning had to be more stringent. But years 
like this, when the weather is on our side, are usually generous in terms of both quantity and quality. The grapes 
from these 40 hectares are harvested for Unico and aged for at least 10 years in oak and in bottle, one of 
the longest ageing periods in the world. In the first stage, we use 225-litre French and American oak barrels 
to shape the wine; and in the second stage, we use 22,000-litre wooden vats. It is a long and complex but 
nevertheless wonderful process of wine construction, as the wine takes on infinite nuances, precision, texture 
and depth over time. Thanks to this amazing terroir and unique ageing, our wines become eternal as they 
mature.

The first impression on the nose is more subdued in the 2014 vintage, but the palate is ample, rich and luscious. 
This is a wine with structure while also silky in texture, with concentration as well as finesse. It is a pleasure to 
drink it now, but it will be timeless as it evolves in the bottle.

DESCRIPTION

This wine is suitable for drinking now, but it can be cellared for 40 – 60 years if stored in optimal conditions: 12-14 ºC 
 / 54-57 ºF and 60 % relative humidity.

Best served at 18 ºC / 64 ºF.

STORAGE, SERVICE AND DRINKING WINDOW

104,604 standard Bordeaux bottles, 3,612 Magnum, 356 Double Magnum, 50 Imperial and 5 Salmanazar.

PRODUCTION

The winter was mild with below average rainfall.

Spring began with above normal temperatures in April and May, bringing budbreak forward by an average 
of 8 days. From mid-May temperatures dropped to normal for the time of year, with a few cold nights but 
no frost. Fruit set was good, and we had to pay particular attention to green pruning to ensure the optimum 
balance on each plot.

The summer began with mild temperatures, which continued until the end of August and then rose to above-
average levels in September, allowing the grapes to ripen perfectly.

The harvest began on 20 September and ended on 3 October.

2014 GROWING SEASON

Alcohol by volume  - 14 %

Varieties - 94 % Tinto Fino and 6 % Cabernet-Sauvignon

Average age of the vineyard - 35 years

Vineyard surface - 210 ha (Finca Vega Sicilia)

Plant density - 2,222 plants/ha

Elevation - 700 - 900 m

Yield - 3,600 kg/ha - 25,2 Hl/ha

Harvest - Manual, in 12 kg boxes, from 20 September to 3 October
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