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'DENOMINACION DE ORIGEN CALIFICADA

Variety: Tempranillo

Town: Hormilla

Término: E| Monte. (Vapierre)
Aging: 20 years

American oak barril: 9 months
Type of plantation: glass

Tasting:

Spanish for “troublemaker’, the Liante will sure
make trouble for any dull flavors. At first, the
Liante presents a beautiful Picota Cherry color
with a garnet edge around the glass. Red fruits,
balsamic hints, and even spices like the Black
Pepper are noted in the aroma. The smoked and
toasted tones attained from the American Oak
barrel do not disappoint. A sip of Liante enters
with a friendly well-balanced flavor, whose se-
ductiveness attracts and keeps

together mature and flavorful tannins.

The palate is enveloped in a delightful sensation.
Its vibrant, but not overdone acidity brings about
elegance, lengthening it and giving it the typical
freshness of our wines of the Upper Rodge
(Rioja Alta).
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