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AMICIS TEMPRANILLO

•	 Grape	variety:	100% Tempranillo.
•	 aGe	of	Grapevines: Over 100 years
•	 Grape	harvest:	Hand harvesting in 10kg crates
•	 Wine	elaboration	and	aGinG: Our exceptional knowledge 

of the terroir has enabled us to produce this wine. It is a 
selection of the best grapes. Destemming and subsequent pre-
fermentation cold maceration. Wine aged 18 months in large fine 
grain French oak barrels (500L) and 4 months in the bottle for its 
refinement.

•	 alcohol	content:	15% vol.
•	 servinG	temperature: 17-19ºC
•	 perfect	Wine	and	food	pairinGs:	Red meat or grilled meat 

and fish. It is also perfect to be served with desserts.

TEChNICAL dATA ShEET

WINE TASTINg ShEET
“the	appearance”,	look:	Deep, bright and powerful 
cherry colour.

“the	nose”,	smell: Its high intensity is perceived together 
with an excellent combination of oak and fruit. These 
aromas are reminiscent of red fruits, jam, cocoa.

“the	palate”,	taste:	A warm and elegant wine with a wide 
range of sensations. A well-marked structure and body. 
This wine leaves an enticing fruity taste that persists over 
time.

This emblematic wine comes from our over-100-year-old vines 
and is elaborated down to the finest detail, which enables us to 
obtain a wine of great complexity and elegance.

A limited edition wine, Amicis is only available when vintages are 
given an excellent rating by our winemakers.


