
VINO DE ME SA

I.  VARIETALS
70% Tem pra ni llo, 30% Gar na cha.

II.  ALCOHOL
13% Vol.

III.  AGING
9 months in American oak barrels.

IV.  ELABORATION
The Grapes from the vine yards of Fin ca La Legua. When en ter ing the win ery, 
the grapes are trans port ed us ing the grav i ty method to avoid any dam age and 
al ter ation to the fruit by the use of ma chin ery. Fer men ta tion was car ried out with 
au thouctonous yeast of the vine yard, con trol ling the tem per a ture at 30 °C. When 
finished,themacerationiscontinuedforatleast10daystoextractmaximum
colorandstructure.Oncedecuvé,thewineistransferredtofineAmericanoak
bar rels where it is aged for 9 months. Be fore the wine is bot tled, it has been sta
bilizedincoldafteramildfiltering.

V.  TASTING
Goodcherryredcover.Clean,complexwithgoodintensityonthenose,intense
flavors,spicyfruitandoakwellassembled.Withgoodstructure,freshandtannic
in the mouth with ripe fruit in the back ground.

VI.   FOOD MATCH
The wine ac com pa nies per fect ly stews, red meats, sausages and cheeses.
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