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Tasting notes
A single-varietal Tempranillo wine made with grapes from a 
single vineyard. Intense garnet colour and slightly violet 
ribbon. With aromas of red berries and hints of liquorice 
from the fruit. Notes of vanilla and caramel from the 
American new oak.  Velvety mouthfeel with a persistent 
aftertaste.

Origin
La Mata.

Vinification
100% Tempranillo.
The grapes we selected were picked during the first two 
weeks of October, starting a cold maceration for a pair of 
days.  We fermented in stainless steel tank between 26 and 
28 ºC for two weeks.
We kept the wine in the same tanks for post fermentation 
maceration during 2 more days.
Then we extracted the wine and filled the barrels (100% 
American new oak) in December 2023. 
The wine was extracted from the barrels the following March 
and very softly clarified with peas protein and bentonite. 
Finally we bottled the wine on April 2024.

Paring
Meats, cheeses and roasted baby pig or lamb.
Temperature better served at: 12-15 ºC.

ALC. by VOL.: 13,5% Vol.


