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EDICION LUMITADA

Variedad: 100% Tempranilko.

Fermentacidn: 10 dias en depdsito de
acero inoxidable, temperatura méxima
28°C.

Maceraciom: 3 primercs dias en frio {147C)
para una mayor extraccion de aromas.
Festo (hasta 13 diss) en presencia de
hallejos ¥ remortades diarics.

Crianza: 10 meses en barrica de okl
frances nuevo.

Color: rjo cereza de capa alta. Ribete
rajoy, fino.
Aroma: intenso predominio de tonos

tostados, ahumadas, vanillas, coco, incluso
tabsoo y chocolate.

Paladar: ténico, potente, con un
retrogusta largo y persistente.

Moments Sptimo de consumo: 6 afics.
Maridaje: cames rojas, caza.

Temperatura recomendada de
consumo: 18-19°C,

LUMITED EDITION

Varietal: 100% Tempranillo.

Fermentation: 10 days in stainless stes!
vats at a makmum temperature of 2877

Maceration: thres first days at 14°C for
a greater aroma extraction. The remaining
pericd {up ta 13 days) with it skins and
daily over pumping.

Ageing: 10 months in new French cak
harrels.

Colour: intense chemy colows Fine red iim.

Aroma: intense predominance of cchre
and smoky shades of vanilla, coconut and
even tobacco and chocolate,

Palate: tanmic, powerful with a fong and
persistent aftertaste.

Ideal time for drinking: & years.
Food pairing: red meat, game.
Best to be consumed between: 15-15°C,

750 ml, 1500 ml



