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VINEYARDS

100% Tinta del Pais. From a vineyard over 100 years old,
located in the Olmedillo area, on the moor, at approximately
900 m above sea level. With clay-loam soils, with good
texture and poor composition.

HARVEST

The year had higher than usual temperatures, resulting in a
much milder winter period than usual. 2020 was
differentiated by abundant rainfall, particularly in April. The
temperatures, together with the rainfall recorded during
spring, allowed the plants to sprout very well. July and August
were warm and it rained more than expected, which allowed
to generate good levels of water reserves in the soil, allowing
the plants to complete the cycle in optimal conditions. The
harvest was late and began at the end of September.

WINEMAKING

It is harvested manually in small boxes, meticulously selecting
the best bunches already in the vineyard. Strain by strain. This
selection is repeated when the grapes arrive at the winery.
Fermentation in a small tank specially designed for this wine.

This wine has been aged for 18 months in a special series of
new French oak barrels and it has been 24 months in bottle
before being released to the market.

TASTING NOTES
Very high intensity of purple color tones. On the nose, it
stands out for its great concentration and aromatic

complexity, with notes of very ripe red fruit and subtle hints
of tea, coffee and roasted / smoked flavors.

In the mouth, it is structured, complex and silky smooth, with
along finish. It is a dinner or after-dinner wine that should be
allowed to evolve in your glass.

SERVING SUGGESTION
We recommend opening the bottle and allowing it to aerate for
15 minutes before drinking it. Pairs perfectly with large game

dishes, red meats, fatty fish, foie, cold cuts, cheeses and also
with dark chocolate desserts.

DATA
15,5% vol.
Excellent.
590 bottles of 75 cl.
Contains sulfites.
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