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100% Tempranillo. Procedentes de Cenicero.

Elaboracion clasica con uvas despalilladas y estrujadas con
las nuevas teenologias de control de fermentacion y largas
mﬂﬂl'.ri:llﬁil}ﬂﬂﬁ.

Crianza de 24 a 30 meses en barricas de roble americano,
realizandose las oportunas trasiegas.

Botellero minimo de 12 meses antes de su comereializacion,

Servir entre los 16° y 18° C.

Color intenso rojo cereza con ribetes teja. Aromas limpios v
potentes en nariz, con armonia entre la crianza en roble y los
recuerdos vinosos. Amplia estructura en boca, sabroso, con
cuerpo. Taninos pulidos y amables. Su aroma se prolonga por
via retronasal, con un final largo y persistente.

Bien evolucionado y maduro, garantiza larga vida en botella.
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100% Tempranillo. From the vineyards of Cenicero.

Classical vinification with destalked, crushed grapes using the latest
fermentation control technologies and long maceration periods.
Aged for 24 to 30 months in American oak casks with appropriately-
timed rankings.

Aged in the bottle for at least 12 months before being put on
the market.

Serve at between 16°and 18°C.

Unmistakable personality of Cenicero wines. Intense cherry-red colour
with a tawny rim. Clean, powerful aromas on the nose with a
harmonious blend of ageing in oak and vinous notes. Wide structure
in. the mouth, tasty, with body. Polished, smooth tannins. Aromas
extend retronasally, with a long, persistent finish. Well-developed and
mature, it guarantees a long life in the bottle.
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