| 00% Tempranillo. 13,5 % Vol.

A selection of old vineyards, between 50 and 70 years old, located
in Rioja Alta.

Hand picked during the second and third week of october and transported
to the winery in boxes and small trailers.

Fermentation take place in 25 ton stainless steel tanks under a controlled
temperature below 25° C, and maceration is extended for 2 weeks. Aged
in new French oak barrels between 3 and 4 months.

It is a wine with violet tones and fruity aromas that expresses its youth.
Complex on the nose with aromas of red fruit and liquorish, typical of the
Tempranillo variety, combined with a touch of roast nuances from the
barrel. On the palate, it is a very pleasant wine with a sweet attack, followed
by a nice acidity and ripe tannins, which provides it with a long and pleasant
aftertaste.

TEMPRANILLO

Presentation: 75> dl




