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VINTAGE CLIMATE

A year with a much milder winter period than usual, with temperatures somewhat
higher than historical records. The first significant frosts occurred at the beginning
of December.

The start of Spring was warmer than usual, accompanied by higher than expected
rainfall, especially in the month of April. July was slightly cooler with a typical
summer.

The professionalism in the vineyard, in which the ecological field work was well
carried out and on time, highlights a well-balanced winter pruning and green
thinning which favoured a splendid harvest of excellent ripeness, balance and

health.

TASTING NOTES:

Deep ruby red colour.

Excellent aromatic range on the nose, with aromas of black fruits, such as plum,
black cherry in liqueur, blackberry and blackberry leaf. Eucalyptus, undergrowth

and spices such as licorice, clove and nutmeg aromas, with hints of wet stone.

Fresh entry, with medium acidity, somewhat liquorish. Medicinal herbs and spices
appear again on the aftertaste. A wine for long aging.
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Own vineyards Hand picking harvest: Barrel aging: Alcoholic content:
more than 80 years 94% Tempranillo 24 months 14.,5% Vol.
old, located in gravel 3% Cabernet Sauvignon, Merlot 60% french oak
soil and bush vines. 3% Albillo Mayor 40% american oak
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