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REALASE FOR SALE: March 2023
VINEYARDS USED: La Liende, Diasol and El Bombén
MUNICIPALITIES: San Vicente de la Sonsierra
REGION: Rioja
GRAPE VARIETIES: 92 % Tempranillo and 8% Garnacha Tinta
VITICULTURE
PRUNING: Gobelet
SOIL TYPE: Dry
IRRIGATION: None
GREEN PRUNING: Yes
PRODUCTION PER VINE: 0,9 Kg.
HARVESTING PERIOD: La Liende: September 21st
El Bomboén: September 27th
Diasol: October 3
VINIFICATION
DESTEMMING: Yes
CRUSHING: No
FERMENTATION: Oak vats
“CRIANZA” BARREL-AGEING: 20 months
BARRELS TYPE: 100% New French oak
CLARIFYING/FINNING: None
COLD STABILIZATION: None
FILTERING: None
ANALYSIS
ALCOHOL: 14,67 %
TOTAL ACIDITY: 5,93 g perl
pH: 3,62
PRODUCTION
8.000 bottles
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