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CRIANZA /

Crianza de 14 meses en barricay 16
meses en botella.

Cata: Color picota purpura y
frambuesa, matizadas notas cremosas
de roble, taninos jugosos y un final
seco muy elegante con predominio
de aromas complejos. Agradable
postgusto, deja un matiz muy sutil,
predominio de aromas complejos.
Variedades: 100 % Tempranillo
Grado alcohdlico: 14.5° C

Temperatura a servir: [4° C

After maturing for 14 months in oak
barrels and |6 months in the bottle.
Tasting: Cherry purple and raspbe-
rries which has intense fruity, creamy
oaky notes and juicy tannis, very
elegant, predominantly complex
aromas, and dry finish. A pleasant
aftertaste leaves it light and very
subtle.

Varieties: 100 9% Tempranillo
Alcoholic degree: [4.5° C

Serving temperature: [4° C



