
VINO DE MESA

I.  VARIETALS
70% Tempranillo, 30% Garnacha.

II.  ALCOHOL
13% Vol.

III.  AGING
9 months in American oak barrels.

IV.  ELABORATION
The Grapes from the vineyards of Finca La Legua. When entering the winery, 
the grapes are transported using the gravity method to avoid any damage and 
alteration to the fruit by the use of machinery. Fermentation was carried out with 
authouctonous yeast of the vineyard, controlling the temperature at 30 °C. When 
fin­ished, the mac­er­a­tion is con­tin­ued for at least 10 days to ex­tract max­i­mum 
col­or and struc­ture. Once de­cuvé, the wine is trans­ferred to fine Amer­i­can oak 
barrels where it is aged for 9 months. Before the wine is bottled, it has been sta­
bi­lized in cold af­ter a mild fil­ter­ing.

V.  TASTING
Good cher­ry red cov­er. Clean, com­plex with good in­ten­si­ty on the nose, in­tense 
fla­vors, spicy fruit and oak well as­sem­bled. With good struc­ture, fresh and tan­nic 
in the mouth with ripe fruit in the background.

VI.   FOOD MATCH
The wine accompanies perfectly stews, red meats, sausages and cheeses.

RAZÓN


