COLECNCION VALLEMAYOR
VINA ENCINEDA 15

A single-varietal Tempranillo wine made with grapes from “La Encineda”. Vines that
are over 40 years old and a southern-facing unirrigated plot allow us to extract the
highest expression from grapes of this local variety. Intense aromas of grapes and red
berries are reminiscent of the oldest vinification methods. To file down the edges that
these methods impinge on the palate, at VVallemayor we have subjected the grapes to
prior destemming and, after fermentation, only natural filtering. Finally, we have
stabilised all the nuances with a brief four-month stay in new American oak barrels.

GRAPE: 100 % Tempranillo.
ALC. BY VOL.: 13,60 % Vol.
PAIRING: Meats, cheeses, dry meats and traditional dishes.

Temperature better served at 12-16° C.



