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ROBLE /

Vino elaborado con la variedad
Tinto Fino.

Se realiza la fermentacién de la uva
seleccionada en depdsitos de 10.000
litros, con temperatura controlada.
Permanece 9 meses en barrica y 6
meses en botella.

Cata: Color rojo cereza con
tonalidades violdceas, y aromas a
frutas, fondo vainilloso de la madera,
en boca suave y franco.

Variedades: 100 % Tempranillo
Grado alcohdlico: 14.5° C
Temperatura a servir: [5° C

This wine was made from the variety
Tinto Fino.

The fermentation of grapes took
place in stainless steel vats of 10.000,
litres under controlled temperatures.
Aged 9 months in oak, and 6 months
in the bottle.

Tasting: Deep cherry-red with violet
tones with aromas of berries, light
background of vainilla from the wood,
with a smooth refeshing passage over
the palette.

Varieties: 100 % Tempranillo
Alcoholic degree: 14.5° C

Serving temperature: |5° C



