
FLAVOUR PROFILE

ACIDITY BODY

ELABORAT I ON

VINTAGE 2019

65% TEMPRANILLO - 35%GARNACHA

D.O.Ca. Rioja

SERVIING CONDITION 16 - 18 ºC

CONT. 75 cl.

ALCOHOL 14.5% VOL.

El Conjuro

* The grapes were hand-harvested in 200 kg containers. Traditional

viticulture in brush pruning. Ecologic certification vineyards

RETRONASAL

INTENSITY

Cold pre-maceration to extract a bright colour.

Fermentation (alcoholic and malolactic) in french and american wood and

to be subsequently aged for 16months.

NUTMEG

AROMA

RASPBERRY HERBS

PA I R I NG

Full of vitality and force, for this wine the perfect combination is with

cured cheese, red meat and black chocolate dessert.
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ECOLOGIC REDWINE AGED IN OAK BARREL
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