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CRIANZA 2016 LIMTED ED. 925
BARRELS 2016

GRAPE VARIETIES:

90% Tempranillo, 5% Graciano y 5% Garnacha

GRADE:

13,5% vol

TYPE OF SOIL:
Limestone and stony
COLOUR:

Garnet, clean and bright

AROMA:

Cherry, thyme, black pepper on a balsamic background, hints of vanilla and cinnamon

PALATE:

Silky with elegant tannins and a nice acidity giving freshness, length and persistency

KNOW THIS WINE BETTER

+ 925 barreis to enhance the quality of our Crianza.

+ Hand harvest ,from vineyards with an average age of 45 years.
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+ Quality controls and timing of when the grapes are harvested to get the optimum fruit, are put in place by the

agricultura/engineer.

+ Fermentation and maceration with the skins far 15 days.

+ Aged 14 months in American and French Oak barrels; 50% being new and the oldest a maximum of4 years old.



