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CLAVE DE TABULA

COUNTRY  Spain

GRAPE VARIETY
100% Tempranillo.

ALC. % 14

VINEYARDS

Age: More than 60 years old.

Soil: Sandy clay on limestone

Altitude (m): 820.

Sustainable farming.

Hand harvested in 15 kg crates.

Sustainable  farming. Hand harvested in 15 kg
crates.

APPELLATION
Ribera del Duero DO

ELABORATION

Taken to the winery by refrigerated trucks. The bunches are sorted on a sorting
table. After destemming, the berries are sorted on a second sorting table. Cold
soak. Alcoholic fermentation in 30 hl. Vats. Malolactic fermentation in French oak
barrels. 12 months in French oak barrels and 12 months in 15 hl. French oak
foudre.

PAIRING

Perfect for game and red meats, roasted vegetables and meats, lamb chops, foie
grass, mature cheese.

TASTING NOTES
Plum, currant and cranberry flavors are bright and juicy in this rich red, baked by
toast, espresso and loamy earth notes. Smooth, well integrated tannins and fresh

acidity support the dense and velvety texture. Harmonious, showing a balance of
elegance and pouwer.
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6 PACK VMF EUROPALLET

31 x25x 165cm|
8,5 Kg

126 cs 6] 1 101Kg|
124cm 107,5¢cm

100 cs 6] 850Kg|
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