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GRAPE VARIETY 

100% Tempranillo 

OAK AND AGING TREATMENT

Barrel aging: Malolactic in new barrels (50% French 

& 50% American oak) followed by  further

before bottling. 

TASTING NOTES 

Color:  

Cherry red, young and lively.

On the nose: 

Without moving the glass one appreciates ripe black 

fruit aromas with a hints of tar and exotic spices.

On the palate: 

The wine is powerful, silky and tasty, marked by

fruit and some citric hints. The tannins are velvety 

and are well balanced with the fruit and 

notes. The finish is warm and fresh due to the good 

acidity. 

ORACIÓN  

OAK AND AGING TREATMENT 

Barrel aging: Malolactic in new barrels (50% French 

& 50% American oak) followed by  further aging 

Cherry red, young and lively. 

Without moving the glass one appreciates ripe black 

fruit aromas with a hints of tar and exotic spices. 

The wine is powerful, silky and tasty, marked by ripe 

hints. The tannins are velvety 

and are well balanced with the fruit and terrified 

. The finish is warm and fresh due to the good 


