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TINTO CRIANZA

Variedad: 100% Tempranilkz.

Fermentacidm: 10 dias en depdeitos de
acero incwidable, & una tampsratura
mixima de 207,

Maceracidn: 14 dias con sus hollejos y
rermntados periddioos.,

Criamza: en barrica de roble americano
y frarcés durante 12 meses,

Color: ojo cereza da capa media con
fimo rib=te granates.

Arama: fragante, a frutos rojos en
sazdn con fonds de buen tostado,
wainilla, coco y motas lActeas.

Paladar: redonda, busna estructura,
sabrosn, a frutos sacos con final & vanilla.
Mormente dptimo de consumao: entra 1
y B anos. 3e puade guardar mds tiempo
siampre en lugar adecuado y fresco,
Maridaje: cames, embutidos y quesos.
Temperatura recomendada de
consuma: 16-187C,

RED CRIANZA WINE

Vametal: 100% Tempranilo.
Fermentation: 10 days in stainless steal
ats, controded temperature of po mons
tham J0°C.

Maceration: 14 o5y= in condact with skins
and daily pumping over.

Ageing: 12 maonths in American snd
French oak casks with racking twice.
Colour: ruby redwith gamet hues and
medivm depth of codou,

Aroma: fvnts of ripe frui, toasted osk
wiond amd vaniia.

Palate: round, qood structurs, delicious,
ruutty with 3 hiint of vanifa at the end.
Ideal time for drinking: within | to &
years. It cowd be kept longes in & suiabls
ool place.

Food paivimg: chancuters chesse and meat
Best to be consumed between: 16-157C



