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Type of Wine Red Lrianza

Strength 3.9 %.

Grape Varieties Tempranillo 95 %.Graciano,mazuelo,garnacha o %
Age of Vines >3 years old

Harvesting Between | Oct. - [0 Oct. Hand harvested.
Fermentation In stainless steel vats.

Fermentation Temperature 26 - 78 °C.

Tasting Notes

Lolpur:Garnet red with ruby highlights. Aroma:Clean and intense aromas of
red fruits and spicy background notes from the oak. Zasze:Full flavoured,
long lasting on the palate, with a predominance of ripe fruity flavours.

Time in Dak Casks |4 maonths.

Type of Cask American oak.

Time in the Bottle Minimum b months.

Type of Cork Natural (49 x 24.2mm).

Serving Temperature |6 - 18 °C.

Type of Bottle Bordelesa 0.75 cl.

Awards Challenge International Du Vin D OR, Bacchu de

Plata, Decanter World Wine Awards Medals Bronce

%E Food Pairings Roasted red meats and stews. Game. Duck. Roast
Q%;s[f’?ﬁg : Lamb, etc.



