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TINTO RESERVA

Variedad: 85% Tempranillz, 10%
Garnacha, 5% Mazuelo.
Fermentacidn: 10 dias en deplsitos de
acerc incxidable, temperatura contralada
rmdxima 28°C.

Maceracién: 15 dias con sus hollejos v
rermontados periddicos.

Crianza: en barrica de rchble americano
v francés durante 18 meses, continuando
la crianza en botellera.

Color: cereza intenso con matices teja.
Aroma: complejo, que ervuslve
perfectamernts la madera sobre fondo
de fruta madura con matices tostados.
Paladar: redonda, aterdopelado, tanico,
con fonda de espedias.

Momento dptimo de consumao: 58
pusde corservar cierto tiempo, mejorando
= cualidades si s conserva en lugar
fresco v a temperatura constants
(20-22%C midxima.

Maridaje: carnes rojas, embutides y
quescs fuertes.

Temperatura recomendada de
consumo: 18-197%C

RED RESERVA WINE

Varietal: 85% Tempranilo, 10%
Garnacha, 5% Mazuelo,
Fermentation: 10 days in stainless stea!
vats, cantroled temperature of no more
than 25°C

Maceration: 15 days in contact with skins
and regular UmEing over.

Ageing: in American and French oak
casks for 18 maonths, followed by bottle
Sgaing.

Colaur: ntense chemy with brick red hues.
Aroma: this complex wine shows is
character through cak while keeping its
fruit fashes with touch of toasty Ravowrs.
Palate: round) velvety, tannic, with 3 spicy
background

Ideal time for drinking: it can be kept
for 2 certain time, with its qualities
improving # stored in 2 suitsble cool place
fresh and at & constant temparature
(20-22°C masimmum.

Food pairing: red meet, charcuterie, and
strong cheeses.

Best to be consumed between: 158197,

E00 ml, 750 ml, 1500 mi



