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FINCA MANZANOS

Tempranillo

]
v WINE VINEYARDS
ENTHUS' AST Selection of Rioja del Reyno estates with a
: touch of Rioja Alta vineyards to guarantee
PTS, malurity, concentration and freshness.
9 0 This is achieved by blending different soil

structures and textures with the aim of
making an emblematic wine.

VINEDOS

Seleccién de fincas de Rioja del Reyno
con un toque de vifiedos de Rioja Alta
para garantizar madurez, concentracion
y frescura. Con ello se consigue mezclar
diferentes estructuras y texturas de
suelo con el objetivo de hacer un vino

@ Visual / Visual emblematico.
= Violet red color of high intensity, WINEMAKING

clean and bright. For the elaboration of this wine, we

chose the harvest dates according to
the optimum ripening point of each

) Nose / Olfato variety and its location in the appellation.
Timbale of red and black fruits Fermentation in stainless steel tanks, 18
(strawberry, raspberry and days of maceration and 4 daily manual
blackberry) with licorice notes, pumping-overs. Malolactic fermentation in
subtly assembled with hints concrete with a short time in oak barrels.

of vanilla and spices.

ELABORACION

Para la elaboracion de este vino, elegimos
las fechas de vendimia en funcion

del punto 6ptimo de maduracion de

cada variedad y su ubicacion en la
denominacion. Fermentacion en depdsitos

<~ Taste / Gusto de acero inoxidable, 18 dias de maceracién %
Balanced, silky, ripe and with a y 4 remontados suaves manuales diarios.
mineral memory. Fermentacién malolactica en hormigén MANZANOS

con un ])(‘,(]ll(‘,fl() paso por barrica. EXPERIENCE

k|)f| Pairing / Maridaje
Perfect with red meats, cured
cheeses and roasts.

@; Varieties / Variedades
Tempranillo.

@ Ageing / Crianza

6 months in oak barrels.

VERTICAL WI?

Rioja =

DENOMINACION DE ORIGEN CALIFICADA _

DOCa Rioja
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