
E D I C I Ó N  L I M I TA D A

GRAPE VARIETY
85% Tempranillo, 15% Graciano

WINEMAKING
Selected before entering the winery, the 
grapes are taken to the fermentation tank, 
destemmed and with a high proportion of 
whole berries, thanks to a careful harvest, 
which guarantees the perfect condition of the 
bunches. The varieties are fermented 
separately in stainless steel tanks for 
approximately 15 days, at a controlled 
temperature of 23-26ºC. 

Each variety is aged in 225 litre French oak 
barrels for at least 12 months, from which 110 
barrels of the total are selected for final 
blending before bottling.
The wine is released to the market once it has 
completed its perfect refinement in the bottle 
for a minimum of 6 months. 

TASTING
Dark ruby red in colour, with a high intensity. 
Deep and complex on the nose, with notes of 
ripe black fruits, prunes and liquorice. Spicy 
aromas on an elegant toasted background.
On the palate, firm and round tannins are 
appreciated, denoting an accomplished and 
refined maturity. The finish is persistent and 
harmonious, with a predominance of ripe fruit 
and toasty, full-bodied notes.

VINEYARD
Around the winery, there are individual plots 

that are harvested and worked separately, 
with soils of balanced structure, of alluvial 

origin, poor
 in organic matter, which gives a natural 

balance to the vineyard. 
These calcareous soils and the carbonate 

content give us
 a singularity that sets us apart, 

giving rise to complex wines with a mineral 
character. 

A privileged enclave that combines
 on the one hand the moderating effect of the 

Ebro river on the temperature, as well as 
being a land-forming agent that influences the 

shape of the soil, and on the other hand we 
find the Sierra de Codés, which is a 

continuation of the Sierra de Cantabria 
orographic group, which protects us from 
excessive rain and extreme temperatures. 

These unique characteristics create a mild 
climate that allows the grapes

 to ripen optimally.

ALCOHOL
13,5% Vol.

RECOMMENDATION
Perfect with red meats, 

stews, game dishes and 
semi-cured cheeses. 

Serving temperature: 16-18º.


