
Type of wine: Oaked red wine
Year: 2021
Wine producing region: Ribera del Duero
Grape variety: 100% Tempranillo
Age of the vineyards: 20 years old
Harvest: From 5 to 8 October
Fermentation: 15 days in stainless stell tanks at a 
temperature of 25ºC
Malolactic fermentation: 15 days in stainless stell tanks at a 
temperature of 17ºC
Ageing: In French oak barrels
Lenght: 9 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

IN THE GLASS
Opaque garnet with purple tones. Surface satin, velvety. 
Free dyeing, noble of bright, clear appearance. 
Precious dyed and abundant glyceric tears slip down the glass.

ON THE NOSE
Wine with good aromatic intensity, typical of this variety of
Tempranillo grape. Powerful aromas of red fruits, flowers, hints
of violets, toasted, tobacco, nutmeg and cloves.

IN THE MOUTH
Powerful, fleshy, vigorous, dense, consistent, balanced wine,
fills our mouths with its presence. Soft, sweet tannin. Its wood
and glycerin well assembled give us the final point with a
certain bitter touch. A wine of long life
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