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FINc AS DE IANDATUCE CRIANZA 2007

Rep CraNzA WINE D.O. CA Ri0JA, SUBZONE RI0JA AIAVESA

ABOUT THE WINE:

MADE USING CAREFULLY SELEC TED G RAPSE, HARVESTED BY HAND WHEN AT
OPTIMUM RIPENESS ATO UR O WN VINEYARDS IN TAGUARDIA:. SAN CRISTO BAL
IA MEDIA IEGUA, PRADO DEIAS AIBAS AND IA TAGUNA. GROWN ON VINES
AGED BETWEEN 20 AND 40 YEARS OLD.

THE G RAPES WERE DESTEMED AND THEN FERMENTED IN 25,000-LITRE STAINLESS
STEEL TANKS AT A TEMPERATURE OF 28 30-°C. AFTER A 15-TO-20-DAY
MACERATION, THE MALOIACTIC FERMENTATION TO O K PLACE IN ORDER TO
ENSURE THE RIG HT ACIDITY. IT WAS THEN AGED IN FRENCH O AK BARRELS
FOR 12 MO NTHS.

NO'TES ON TASTING:

APPEARANCE: DARK CHERRY RED WITH GO OD RO BE.

AROMA: WO NDERFUL SCENT AND RIC HNESS, C OMBINESS RICH RED FRUIIS WITH
SOME SPICE AND HINTS OF VANILIA.

TASTE: ROUNDED ON THE PAIATE WITH LOTS OF LAYERS OF RED FRUIT AND
SOME SMOKY CHARAC TERS; SAVOURY AND C O MPLEX WITH FINE TANNINS
AND FRESHNESS ON THE FINISH.

OTHER CHARACTERISTIC S:

NAMES OF THE VINEYARDS: SAN CRISTOBAL, LA MEDIA LEGUA, PRADO DE
IAS ALBAS AND IA TAGUNA.

TYPE OF SOIL: CLAY-C HAIKY.

TYPE OF GRAPE: 100% TEMPRANILLO .

VINEYARDS: LO CATED IN LTAGUARDIA, WITH VINES BEIWEEN 20 AND 40 YEARS
OLD.

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

CRIANZA WINEMAKING PROCESS: 12 MONTHS IN FRENCH O AK BARRELS.
BOTILE TYPE AND CAPACTIY: 75 CL BORDEAUX.

SERVING TEMPERATURE: 16°C.

ALCOHOLCONTIENT 13.5°.

CONSUMPTIION: WE REC O MMEND THIS WINE BE C O NSUMED SLIG HILY C HILED
(ABOUT 15°). THIS WINE G O ES WELL WITH SMALL GAME, RED MEATS, G RILLED
ILAMB AND CURED C HEESES.
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