
Nube de Leza García
Tempranillo 2024

THE VINEYARD
Grapes from the family's own estate vineyards located in Rioja Alta on different types of 
soil.

VARIETY
100% Tempranillo.

HARVEST
Second week of October.

WINEMAKING AND AGING
The grapes are vatted in stainless steel tanks. In this wine we bleed the must to achieve 
a higher concentration of skins, seeking the maximum varietal expression with a high 
expression of fruit. Once the alcoholic and malolactic fermentation is finished, it is 
matured in the winery for 3 months in mixed American and French oak barrels.

ANALYTICS

• Alcohol: 13,5% VOL.
• Acidity: 5,5 g/l (tartaric)
• Residual sugar: 2 g/l

TASTING FEATURES

• Color: Clean and bright. Medium-high ruby red color with purple hues.
• Aroma: High aromatic intensity. Red fruits and liquorice with a touch of sweet 

vanilla. It stands out for its balance between dominant fruit and short barrel aging.
• Palate: Fresh with round and silky tannins, medium-bodied and well structured, with 

notes of red fruits and long persistence.
• Food Pairing: It is the perfect wine to accompany game dishes, roasts and grilled red 

meats, as well as cured cheeses and cold meats.

TEMPERATURA DE SERVICIO
16ºC -18 ºC

www.bodegasleza.com
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