HARVEST

ROIJA, SPAIN

TASTING NOTES
Its aroma is complex, revealing ripe fruit notes
seamlessly blended with subtle hints of vanilla and
caramel spice. On the palate, the wine is round and
balanced, offering an excellent entry and well-
structured tannins that contribute to a smooth texture.
It finishes with a long, satisfying aftertaste.

FOOD PAIRINGS
Medium-strength cheeses, and grilled and barbecued
meats.

VINIFICATION
This wine is made mainly with Tempranillo grapes from
different plots located in Rioja Alta between 500-700
meters above sea level on different soils.

VARIETALS Tempranillo

HARVEST Second fortnight of October

ALCOHOL 14%

SERVING TEMP 14°C-16°C




