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NOTA DE CATA / TASTING NOTES

Color rojo cereza con ribetes burdeos y reflejos de 
color teja. En nariz es limpio, con notas de vainilla y 
frutos secos. En boca es complejo, suave, carnoso y 
persistente.

Red cherry color with maroon borders and copper-
colored gleams. In the nose it is clear with overtones 
of vanilla and nuts. It fills the mouth with a complex, 
smooth, and persistent flavor.

MARIDAJE / BLEND

Combina con embutidos, quesos en aceite, carnes de 
caza mayor.
Temperatura de servicio entre 20 ºC y 22 ºC.

It goes well with cheese in oil, stuffing and game meat.
The best served temperature is between 20 ºC and 22 ºC.

VARIETALES / VARIETIES

50% Tempranillo, 25% Cabernet sauvignon y 25% 
Syrah.

50% Tempranillo, 25% Cabernet sauvignon and 25% 
Syrah.

Crianza de 12 a 14 meses en barrica de roble americano 
(80%) y francés (20%), y un mínimo de 12 meses en 
botella.

Aged during 12 or 14 months in American oak barrels 
(80%) and French oak barrels (20%). Also a minimum of 
12 months in bottles.
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