T METROS 2019

Pure Tempranillo fruit from the Rioja Alta made
in an innovative way from Spanish oak.

VARIETY
100% tempranillo.

VINEYARD

Vineyards from our best suppliers in the Rioja Alta
and Alavesa. This vintage comes from San Vicente
de la Sonsierra and Vifiaspre.

A mild autumn and winter. The vintage was warm, despite e
the frosts that occurred in April and May. Exceptional =
weather conditions during the ripening period.

Mediterranean vintage. Vintage classified as “Excellent”.

Hand harvested grapes. Alcoholic fermentation in
stainless steel tanks with naturally occurring colour and
aroma extraction, as well as malolactic conversion, which
occurred very slowly. It aged for a minimum of 18 months
in Spanish oak (Quercus Pyrenaica) from forests located
in Burgos and Le6n. Aged in bottle for 12 months.

A selection of 72 barrels.

Our commitment to achieve a neutral environmental impact

has led us to reduce the weight of our bottles.

De ep garnet. QUERCUS PYRENAICA
- ROBLE ESPANOL -

BOSQUES DEL INTERIOR DE
LA

Red fruit aromas ollowed by touches of menthol,
balsamic notes, cedar, resin and fresh herbs, as well as
subtle notes of caffee and cocoa.

Complex in flavours that enhance the aromatic mmRIOJA —
intensity in balance with the balsamic notes. el &

z
(=]
=
<
P
i
=)
)
=
i
Z
3
(J

Barbecued red meats, smoked meats and soft cheeses.

16-18°C. 13,5% 5,63 g/1 3,60



