MISA CUVEE

SINODO CENTALES

COUNTRY  Spain

GRAPE VARIETY

Tempranilllo, Mazuelo,Viura,Garnacha

ALC. % 14

VINEYARDS

Age: 60 years old. Soil: Sand. APPELLATION
Sustainable farming. Rioja D.O.Ca
Harvested by hand in small cages of 8 Kg. T

ELABORATION

Hand destemmed. Fermented in 1,500L stainless steel with gentle extraction. After
12 days of maceration, pressed and rested 2 days on coarse lees. Malolactic
fermentation, then | Imonths in new S500L French oak barrels, with weekly
batonnage for 6 months.

PAIRING

Rice, pasta, light dishes, Tapas, Manchego cheese, lberic ham.

TASTING NOTES

Intense and bright cherry red colour. Balanced nose with notes of black fruits,
toasted and aromas of licorice. Palate with a sweet entry, volume and length, as
well as silky tannins.

RATINGS

+94 Tim Atkin , vntg 2023, 2022, 2020
+94 Robert Parker (WA) , vntg 2021
+95 Tim Atkin , vntg 2021

++93 Robert Parker (WA) , vntg 2020

LOGISTICS
6 PACK 12 PACK VMF
34 x 25 x 17 cm; 8Kg 104 cs 6] 862Kg|

[61cm
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