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ABOUT THE WINE:

MADE USING  C AREFULLY SELEC TED G RAPSE, HARVESTED BY HAND WHEN AT

O PTIMUM RIPENESS AT O UR O WN VINEYARDS IN LAG UARDIA:. SAN C RISTO BAL,

LA MEDIA LEG UA, PRADO  DE LAS ALBAS AND LA LAG UNA. G RO WN O N VINES

AG ED BETWEEN 20 AND 40 YEARS O LD.

THE G RAPES WERE DESTEMED AND THEN FERMENTED IN 25,000-LITRE STAINLESS

STEEL TA NKS AT A  TEMPERATURE O F 28  30 - º C .  A FTER A  15 - TO - 20 - DAY

MAC ERATIO N, THE MALO LAC TIC  FERMENTATIO N TO O K PLAC E IN O RDER TO

ENSURE THE RIG HT AC IDITY.  IT WAS THEN AG ED IN FRENC H O AK BARRELS

FO R 12 MO NTHS.

NOTES ON TASTING:

APPEARANCE:  DARK C HERRY RED WITH G O O D RO BE.

AROMA:  WO NDERFUL SC ENT AND RIC HNESS, COMBINESS RICH RED FRUITS WITH

SOME SPICE AND HINTS OF VANILLA.

TASTE:  RO UNDED O N THE PALATE WITH LO TS O F LAYERS O F RED FRUIT AND

SO ME SMO KY C HARAC TERS; SAVO URY AND C O MPLEX WITH FINE TANNINS

AND FRESHNESS O N THE FINISH.

OTHER CHARACTERISTICS:

NAMES OF THE VINEYARDS:  SAN C RISTO BAL, LA MEDIA LEG UA, PRADO  DE

LAS ALBAS AND LA LAG UNA.

TYPE OF SOIL:  C LAY-C HALKY.

TYPE OF GRAPE:  100% TEMPRANILLO .

VINEYARDS:  LO C ATED IN LAG UARDIA, WITH VINES BETWEEN 20 AND 40 YEARS

O LD.

GRAPE HARVEST:  FIRST TWO  WEEKS O F O C TO BER.

CRIANZA WINEMAKING PROCESS:  12  MO NTHS IN FRENC H O AK BARRELS.

BOTTLE TYPE AND CAPACITY:  75 C L BO RDEAUX.

SERVING TEMPERATURE:  16º C .

ALCOHOL CONTENT:  13.5º .

CONSUMPTION:  WE REC O MMEND THIS WINE BE C O NSUMED SLIG HTLY C HILED

(ABO UT 15º ) . THIS WINE G O ES WELL WITH SMALL G AME, RED MEATS, G RILLED

LAMB AND C URED C HEESES.
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