
MOUTH: perfect harmony between fruit and wood.

TEMPERATURE BEST SERVED AT: 

between 16 -18º C.

GRADUATION: 

14.5% vol.

VINEYARDS:

Bodega Coop. San Andrés, founded in 1967. It has 100 members and 200 hectares

vineyards, located on sandy, calcareous soils with a clay bottom, an age of more

than 30 years and an altitude of 890m.

VIEW: ruby red.

NOSE: initially a perfect blend of cooking spices and candied red and black fruits,

hints of vanilla, cancels, toffees, and pipe tabacco appears.

UNIT

Volume (liters) 0,75

Gross weight (Kg) 1.210

Height (cm) 30,01

Width 72,20

EAN 8437005903067

GRAPE VARIETY

100% Tempranillo

2017

Twelve months in French oak barrels.

TASTING SHEET


