
YEAR: TECHNICAL DATA

VARIETIES

tinto

alcohol: 13% vol

DESCRIPTON

It is vini�ed and fermented in di�erent tanks of 1,000 liters 
and 1,500 liters. Then the wine is pressed and transferred 
to large 500-litre French oak barrels, half new and half 
single-use, for aging for 12 months. once bottled.

Picota cherry red with violet re�ections.

Ripe red fruit and black pepper and even cloves or 
licorice.

Round, balanced and long persistence.


