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Wine of Spain

We are increasingly aware of climate change and the need

for mitigation. Deforestation is a thread to both people and

planet. This is why we have decided to support the UN World Dark ruby color
Restoration Flagship project Trees for the future.

VINEYARDS WINEMAKING

Sweet cherries

+45 years old 100% Tempranillo Plums

25 hl/ha From mid to the end of
September
600 - 800 m. _ _ et Cacao
59C/72 h. - 15% saignée iy UHGANIG RE - Berry fruitlingers
Extreme continental with 4 o L\ It D Long aftertaste
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Head trained, spur bush 20% of the wine has been s tie I M YUUR
vines on Spanish plateau aged in French oak barrels i A ORGANIB
for 4 months T S S R D S S
o A e A dark ruby color, with
RED aromas of sweet cherries,
plums and cacao. On the

Gold 2022 Premios Baco palate, flavours of berry

Alcohol: 13 % Gold 2021 Premios Baco fruitlingers with a long
T. Acidity: 470 gr/l aftertaste.
pH: 3.77

R. Sugar: 3.00 gr/L
V. Acidity: 0.49 gr/lL




