TR3SMANO Vendimia 2021

VINEYARDS

100% Tempranillo. From 40 to 80 year old vineyards (60
years on average) located in the areas of Olmedillo, Roa, La
Horra, Moradillo, Pesquera and Pefiafiel.

HARVEST

The beginning of the year was marked by storm Filomena ,
with very cold temperatures and generous snowfall. At the end
of March, we had unusual high temperatures, which lead to an
earlier sprouting. 2021 was a year with many rainfalls during
spring, but from summer to the harvest was mostly dry. The
rain allowed the generation of good levels of water reserves in

the soil and together with good summer temperatures,
allowed an optimal development of ripening. The harvest

began at the end of September.

WINEMAKING

Harvested by hand in small boxes of around 15 kg. Meticulous
selection of the grapes, first in the vineyards and after at the
reception table. Aged during 16 months in French oak barrels of
first use.

TASTING NOTES

Very high intensity of cherry red color tones. The nose is
surprisingly aromatic, a mix of fresh blue flower notes over
ripe red fruit with subtle hints of tea, coffee and toasted /
smoked 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 acidity and alcohol, leaving a
prolonged persistence on the palate.

SERVING SUGGESTION

Pairs perfectly with Iberian ham and cured sheep milk cheese
appetizers. Main courses of lamb, wild game and red meat. Any
dark chocolate dessert.

DATA
15% vol.
Excellent.

71.724 bottles of 75 cl, 4.004 Magnum bottles, 37
bottles of 3L, 4 bottles of 6L and 9 bottles of 9L

Contains sulfites.

97

GOLD MEDAL GOLD MEDAL POINTS

96 93 92

POINTS POINTS POINTS



