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A clean, bright wine; garnet with ruby-red hues and great intensity. Considerable amounts of 

glycerine show a large number of legs on the glass. 

The nose is complex, with aromas of red berries, well assembled with toasty notes from the 

wood and secondary aromas from malolactic fermentation. Light balsamic notes conclude the 

definition of this wine’s aromas. 

 

In the mouth it behaves like a young wine, with fruity notes accompanying sufficient acidity 

to promise a long life. The tannins are somewhat astringent but round off with the glycerine 

and alcohol content of this great wine. 

 

Its optimal drinking period is 4-6 years, provided it is always stored at a constant temperature 

of 14-16 ºC. 

 

GRAPE: 90 % Tempranillo, 5% Mazuelo y 5% Graciano.  

ALC. BY VOL: 13,65 % Vol. 

PAIRING: Meats, cheeses, dry meats and traditional dishes. 

 

Temperatura de servicio recomendada 14-17º C. 

 

 

 


