
Los Natos de Leza García 
Viñedo Singular 2021

THE VINEYARD
Viñedo Singular Los Natos, planted in 1958 by our grandfather "Nato" in a plot of 0.1 
hectares located in a unique enclave of Uruñuela on clay-ferrous soil.

HARVEST
First fortnight of October

LOS NATOS
Vineyard of 1958, more than 60 years later is the best legacy left to us by our 
grandfather Donato "Nato", to whom we pay tribute by keeping alive this single 
vineyard from which we make such a unique and special wine with a very limited 
production.

WINEMAKING AND AGING
Manual harvest selected in the vineyard in 20 Kg. boxes. Prefermentative maceration 
and fermentation for 15 days in "Bocoy". It is lightly pressed and completes malolactic 
fermentation in new barrels of American and French oak with weekly battonage for 4 
months in the same barrel. Aging is completed for 10 months until bottling in November 
2022. Refined in bottle for a further 2 years.

VARIETY
Tempranillo

ANALYTICS

• Alcohol: 15,86% VOL.
• Acidity: 6,1 g/l (tartaric)
• Residual sugar: 1,6 g/l

PRODUCTION
Bottled in a limited edition of 284 bottles.

TASTING FEATURES

• Color: Intense purple red with violet rim. Dense and abundant tears. High robe.
• Aroma: In nose an intense wine, with notes of blackberry, currant and licorice, 

integrated with notes of spice and roasted that gives it its aging in Bordeaux barrels.
• Palate: On the palate it is a wine with great structure and balance, unctuous and 

long, with reminiscences of the aromas perceived in the olfactory phase. It is a wine 
with its own personality that stands out for its magnificent balance.
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