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CIALU YOUNG RED (s
) RIQJE‘M . WINEMAKING FEATURES
TYPE OF WINE : Young Red ’ Pre-fermentation maceration at 10-12
degrees celsius for 7-10 days in stainless
GG & W steel tank with cooling sleeves. Alcoholic
. J , fermentation at a maximum temperature
S0 UL LU (O S LI et A4 0e 25 degrees celsius for 14-16 days . With
gentle pressing and independent
GRAPE VARIETY : 100% . .
| malolactic fermentation.

Tempranillo |
TASTING NOTES

SIGHT : Cherry red color with violet hues

AGE OF VINEYARDS : 46 years ‘
on the rim and a medium-high robe.

ALCOHOL CONTENT : 13,5 %

(
NOSE : Fruity, aromatic intensity and,
7Z most particularly , the aroma of liquorice.
@ )
NS :
= MOUTH : Pleasant and fresh with a
(1 [ [ [] pleasurable acidity and elegant structure.
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