
Notas de cata

Capa media-alta, color rojo guinda
lágrima bien definida, limpio y brillante aromas 
varietales con recuerdos a frutas rojas y moras 
bien maduras. Piedra caliza húmeda
 que desaparecerá pronto para dar paso al 
cedro, tabaco pastelería, horno de pan, 
tostados muy finos entrada sutil, glicérica, 
sensaciones lácticas y marcada acidez.
Gran acidez mora negra y tofes.

Tasting notes

Cherry red, medium to very deep. Clean and 
bright very complex, medium intensity lingering 
notes of red berry fruits and ripe blackberries. 
We also find touches of cedar, tobacco and 
some hints of pastry, toasted very subtle. 
Subtlety and balance between varietal and oak 
hints sweet entry, the french oak tannins 
brought great elegance. Balanced acidity 
brings the wine alive. Lingering back 
mulberries and toffees come through again.

Notas de cata
Rojo púrpura, intensidad media. Matices vivos. 
Muy limpio y brillante, predominio de frutas 
rojas, fresas, frambuesas... después aparecen 
los recuerdos a tostados, vainilla, coco, 
lácticos, canela… entrada untuosa, su acidez 
nos aporta un vino vivo y fresco, cerezas y 
mora negra, pastelerías taninos dulces, 
equilibrio y persistencia vainilla y chocolate.

Tasting notes
Purple red, very deep. elegant rim garnet 
tones. Clean and bright ripe red fruits 
predominate (raspberry, strawberry). Hints of 
black fruit, cedar, vanilla. Spices and cinnamon 
then come through unctuous entry, the 
subsequent emergence of the acidity brings 
the wine freshness. Cherry and black mulberry.
Hints of pastry sweet tannins. Vanilla and 
chocolates balanced and lingering.
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