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FICHA DE CATA

Tipo devino /Kindof wine  Vino tinto/ Red wine

‘:f.‘ 100% Tempranillo

5 meses 50% roble Francés y 50% Americano.

5 months 50% French and 50% American
oak barrels.

Ideal con carnes rojas, lechazo a la brasa,

m gueso y arroces.

Ideal for red meats, grilled lamb, cheese
and rice.

ESP =

Elaborado con uvas de vifiedos de entre 15 y 30
anos situados en Fuentelisendo, provincia de Burgos,
los cuales confieren a este vino unos matices de
fruta fresca de gran calidad.

De color rojo intenso cardenalicio con ribetes
violaceos propios de la cereza. Vino muy aromatico
y elegante en boca. Balsamico, con toques
especiados propios del roble, e intensos frutos rojos.
Un vino muy equilibrado con taninos suaves.
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Made with grapes from vineyards grown from 15
to 30- year old vineyards located in Fuentelisendo,
province of Burgos, which provides this wine with
such high-quality fresh-fruit nuances.

Intense and deep red colour with cardinals and very
bright cherry rims. It is a very scented and elegant
wine in the mouth. Balsamic wine with some typical

oak-spiced touch and intense-red fruit. A well-
balanced wine with smooth tannins.

@ 14°-16°C 14%Vol / 14% by Vol.
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