
WINEMAKING
HAND HARVESTING WITH BUNCH SELECTION IN THE
VINEYARD. ALCOHOLIC FERMENTATION WITH NATIVE
YEASTS IN A 15 HL CAPACITY TANK. ONCE COMPLETED, IT
IS TRANSFERRED TO FRENCH OAK BARRELS TO
SPONTANEOUSLY UNDERGO MALOLACTIC
FERMENTATION.

GRAPE VARIETY
85% TEMPRANILLO
10% GARNACHA
5% GRACIANO

ALCOHOL CONTENT
13,5 %

RED WINE BORN FROM A UNIQUE VINEYARD, SENDERO
DEL REY, PLANTED IN 1974. IT REFLECTS THE ESSENCE OF

A LANDSCAPE WHERE SOIL, CLIMATE, AND ARTISANAL
CARE COME TOGETHER IN PERFECT HARMONY.

TASTING NOTE
CHERRY RED COLOR WITH GARNET REFLECTIONS AT THE
RIM. CLEAN AND DEEP ON THE NOSE, WITH INTENSE
AROMAS OF BLACK FRUIT AND HINTS OF SPICES AND
MINERALS. A VIBRANT AND FLAVORFUL WINE, WITH RIPE,
EXPRESSIVE TANNINS. LONG FINISH.
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AGING
THE WINE RESTS FOR 10 MONTHS IN FRENCH OAK
BARRELS OF DIFFERENT SIZES.

VINEYARD
BUSH-TRAINED VINEYARD
LOCATED IN HARO, AT AN
ALTITUDE OF 540 METERS
ABOVE SEA LEVEL. IT FEATURES
CLAY-LIMESTONE SOIL WITH
VARIED TOPOGRAPHY.
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