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18L 12L 6L 3L 1,5L 0,75L 0,375 L

DATA
Harvest: October
Bottled: March 2021
Serving Temperature: 16ºC
Production: 47.374 bottles of 75cl
 3.950 Magnum
 550 Double Magnum
Alcoholic strength: 15% vol.
Aging: 16 months in French and American oak barrels

HARVEST 2019
Winter was mild and the spring was rainy with delayed 
sprouting. The high temperatures during the month of 
June led to an advance in flowering.
The summer was dry and hot. The temperatures of 
September and the existing spring water reserves in the 
soil allowed optimal maturation.
The harvest started in October. The autumn was also dry, 
which allowed the harvests to be extended until late
in October.

TASTING NOTES
Very high intensity of colour in cherry red tones.
The nose is a surprising mix of aromatic and fresh blue 
flower notes over ripe red fruit and subtle hints of toas-
ted, smoked flavours, tea, coffee and spices. In the 
mouth, it is fleshy and fresh with complexity and power, 
yet fine and elegant. The tannic structure is silky and 
perfectly balanced with the acidity and alcohol. Prolon-
ged persistence in the mouth.

PAIRING
It pairs perfectly with aperitifs with Iberian jam or cured 
sheep milk cheese. Main courses of lamb, wild game 
meat or red meat. Dark chocolate desserts.

Tr3smano
Vendimia 2019
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