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Type of wine: Oaked red wine
Year: 2020
Wine producing region: Ribera del Duero
Grape variety: 100% Tempranillo
Age of the vineyards: From 10 to 30 years
Harvest: From 2 to 12 October
Fermentation: 19 days of maceration in stainless stell tanks
Malolactic fermentation: Spontaneous in stainless stell tanks
Ageing: In French (80%) and American (20%) oak barrels
Lenght: 5 months in oak barrels with a capacity of 225 liters
Alcoholic strenght: 14,5% Vol.
Presentation: Cardboard box of six bottles of 75 cl.
Serving temperature: 16 - 17 ºC
Pairing: Starters, poultry, salads, red meat, meat stews, 
oily fish and cheese

IN THE GLASS
Bright and intense with a red background and a purple rim.

ON THE NOSE
Aromas of red fruits with hints of licorice and cocoa.
Currant and bluebery appear constantly on the nose.
A fine, fun and elegant wine

IN THE MOUTH
Impacts the freshness of the strawberry on the palate, subtle
hints of licorice accompany its passage and at the end an
explosion of citrus and violets


