
BODEGASLANDALUCE

ABOUT THE WINE:

FOR TH IS  VARIETY  OF WINE WE MADE SEVERAL SELECT IONS:  F IRSTLY  THE

VINEYARDS, GRAPE BUNCHES, AND THEN CASKS. THE GRAPES WERE HAND-

PICKED IN SMALL 20 KG CRATES, AND WHEN THEY REACHED THE WINEMAKING

FACILIT IES WE PICKED OUT THE BEST BUNCHES.

THE GRAPES USED ARE FROM VINEYARDS OVER 80 YEARS OLD.  SEPARATE

F E R M E N T A T I O N  W A S  C A R R I E D  O U T  I N  5 0 0 - L I T R E  F R E N C H  O A K  C A S K S .

F E R M E N T A T I O N  A N D  S U B S E Q U E N T  M A C E R A T I O N  T O O K  2  W E E K S .

MALOLACTIC FERMENTATION WAS PERFORMED, AND THE CRIANZA PROCESS

C A R R I E D  T H R O U G H  I N  N E W  F R E N C H  O A K  C A S K S  F R O M  S E V E R A L

M A N U F A C T U R E R S ,  W H E R E  T H E  P R O D U C T  R E M A I N E D  F O R  1 8  M O N T H S .

T H E  W I N E  W A S  T H E N  D I R E C T L Y  B O T T L E D ,  W I T H  N O  S T A B I L I S A T I O N  O R

FILTRATION PROCEDURES.

NOTES ON TASTING:

APPEARANCE:  GARNET CHERRY, WITH DARKER HUES.

AROMA: CREAMY TO THE NOSE, WITH SWEET NOTES OF STRAWBERRY, CREAM,

MILK AND COFFEE. THERE ARE ALSO SOME HINTS OF VIOLETS, AND ELEGANT

CEDAR AND GRAPHITE FOR A HARMONIOUS BALANCE.

TASTE:  AN INTENSE WINE,  FRESH AND FULL OF FLAVOR, DECIDEDLY FRESH

AND FRUITY,  WITH QUALITY TANNIN AND BOLD ACID FRUITS .  F INALLY THIS

D E V E L O P S  I N T O  T O A S T ,  C R E A M ,  C A R A M E L ,  C O F F E E  A N D  M I L K .

OTHER CHARACTERISTICS:

NAMES OF THE VINEYARDS:  FUENTE DE ESPINO, CARRAVALSECA AND SAN

LÁZARO.

TYPE OF SOIL:  CLAY AND LIME.

TYPE OF GRAPE:  TEMPRANILLO  GRAPES (100%).

VINEYARDS:  IN LAGUARDIA. OVER 80 YEARS OLD.

GRAPE HARVEST:  9 OCTOBER.

CRIANZA WINEMAKING PROCESS :  18  MONTHS  IN  FRENCH OAK CASKS .

BACK LABEL:  GENERIC RIOJA (RIOJA HARVEST).

B O T T L E  T Y P E  A N D  C A P A C I T Y :  7 5  C L  B U R G U N D Y  S T Y L E  B O T T L E .

ALCOHOL CONTENT:  14º.

CONSUMPTION:  ITS GOOD NATURE, DEPTH AND FRESHNESS INCREASE IN THE

BOTTLE,  AND IT  MAY BE STORED UNTIL  THE YEAR 2015.  WHEN TASTED OVER

THE F IRST YEARS IN THE BOTTLE,  IT  SHOULD BE WELL AIRED AND SERVED AT

16ºC.

Commercial address: Apdo. Correos 41. 48160 Derio-Vizcaya
Tel. +34 94 4571250 Fax. +34 94 4571260

asier@bodegaslandaluce.es6-BOTTLE
WOODEN CRATES

CAPRICHO DE LANDALUCE 2005
RED Crianza WINE, D.O. CA RIOJA, SUB-ZONE RIOJA ALAVESA




