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Centenary Tempranillo vineyards, hand-picked in 15 Kg. boxes
and selected in the sorting table for this Premium wine. Aged in
French and American oak barrels for more than 12 months.
Cold pre-fermentation for 5 days and controlled fermentation
at 24°C. Malolactic and aging for 12 months in French and
American oak barrels. Limited production, only 20.000 Magnum
bottles with tin label.

TASTING NOTES

Intense cherry red colour. Full of ripe red fruit aromas and mineral
flavor. Full bodied, balanced, silky with a long finish. Mature and
elegant wine.

+  Camino De Ventosa S/N, 26371 Ventosa, La Rioja
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Type of wine: Red Mecanization: Destemming Aging: 12 months or more in oak barrel depending on the vintage
Denomination of origin: D.0. Calificada Rioja  Pressing: Pneumatic press Type of oak barrel: French and American oak
Varieties: 100% Tempranillo Fermentation: Stainless steel tanks | Bottle: Bordelaise Horus Magna 1,5 litres
LOGISTIC SHEET
BOTTLE CASE PALLET
Type of bottle:  Bordelesa Horus Magna ~ Type of case: Carton Type of pallet: Europalet (80 x 120 c¢m.)
Capacity: 151 Bottles x case: 6 bottles Cases x Europalet: 60 cases
Gross weight: 2400 gr. Gross weight: 14,80 kg. Cases x layer: 12 cases
Glass weight: 900 gr. Height x Lenght x Width: 35,6 x 30,1 x 20,2 cm. Gross weight: 910 kg.
Type of cork: ~ Natural (44 x 25 mm.) Pallet weight: 22,50 kg.
Type of capsule: Polylaminate Pallet protection: Retractable film

Height x Width: 354 x 90 mm. Height x Lenght x Width: 1,55 x 1,20 x 80 cm.




