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° ° %  Grape: T162% Tempranillo, 17% Merlot, 17% Cabernet
PreStlglO Sauvignon & 4% Syrah

Alcohol.: 14,5% o
Service temperature: 16 -18 °C

Winemaking: in stainless stieel fanks of 140 hl. AW ardS
Ageing: 16 months in French oak barrels

Contains sulfites viftage 2005

- Silver Medal of Vinalies Internacionales de Paris, 2008
- Silver Medal Tempranillos del Mundo, 2008

Vintage 2006
- - Silver Medal Tempranillos del Mundo, 2008
a a - Silver Medal Mondial de Bruxelles, 2009

- Gold Medal Mondial de bruxelles, 2009
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Vintage 2007

- Silver Medal Terravino Israel, 2010

- Silver Medal of Vinalies Internacionales de Paris, 2011
- Silver Medal IWC, 2014

View: Intense and bright and deep purple color

. Vintage 2008
Nose: Elegant, complex and subtle. Notes of black fruits .Gok?Medm Bacchus, 2012
(blueberry and blackberry), violets, spices like black Vintage 2009
: : - Gold Medal Bacchus, 2014
pepper, cloves and liquorice . Silver Medal IWG, 2014
Vintugg 2015 :
Palate: Very pleasant with a velvety texture, great harmony -91 points James Suckling, 2018
and persistent finish. Vintage 2018 >
- Gold Medal Zarcillo Competition, 2021
Very elegant, generous texture. Unique gastronomic wine - Gold Medal Ecovino, 2022
- Bacchus Gold Medal 2023
- Bronze Medal Decanter, 2023
NG DE PAGD = — Vintage 2019

- Bronze Medal Decanter, 2024

- Silver Medal Bacchus, 2024

- Gold Medal Catavinum World CWWSC, 2024
- James Suckling 2024: 91 points

- Guia Gourmet 2025: 93 points

- Guia Penin 2025 2025: 90 points

Vintage 2020
- Guia Penin 2026: 91 points
- Guia Gourmet 2026: 92 points




