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Tinto

@ Visual / Visual

Intense cherry-red color.

"é Nose / Olfato

This wine stands out for its
medium-high intensity with
predominant aromas of red fruit,
black fruit and licorice.

>

Taste / Gusto

Fresh, round with a multitude of
nuances that recall the black fruit.
It has a long aftertaste.

11

Paring / Maridaje
Roast lamb and suckling pig, game
. stews, duck magret and cured
& cheeses, cured meats.

Varieties / Variedacdes
Tempranillo, Garnacha.

DOCa Rioja

VINEYARDS

For this wine we selected plots of
Tempranillo and Grenache vineyards from
the best areas of Rioja del Reyno and Rioja
Alta, located on calcareous clay soils and
altitudes between 300 and 500 meters
above sea level.

VINEDOS

Para este vino seleccionamos parcelas de
vifledos de tempranillo y garnacha de las
mejores zonas de Rioja del Reyno y Rioja
alta.Situadas sobre suelos arcillo calcareos
y altitudes comprendidas entre los 300y
500 metros sobre el nivel del mar.

WINEMAKING

The grapes are harvested by qualified
winery personnel during the first hours of
the day. Harvest in a 16 kg box and once
in the winery, after a light destemming,
alcoholic fermentation takes place in
stainless steel tanks at a controlled
temperature and with gentle daily stirrings
of between 3-5, depending on the variety.
Malolactic fermentation in concrete tanks.

ELABORACION

La vendimia se realiza por personal

de bodega cualificado durante las
primeras horas del dia. Vendimia en

caja de 16 kg y una vez en bodega, tras

un ligero despalillado, se lleva a cabo la
fermentacién alcoholica en depésitos de
acero inoxidable a temperatura controlada
y con suaves remotandos diarios de
entre 3- 5, dependiendo de la variedad.
Fermentacion malolactica en depoésito de
hormigon.
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DENOMINACION DE ORIGEN CALIFICADA




