oscock weer e TEMPRANILLO

Animal Type Distinctive Features
{ Bull e Red fruit and cream
N\ @ aromas
= Ethnicity e Notes of liquorice

100% Termpranillo e Powerful and fresh with
hints of berries

Nationality Best Matches
Spain e Steak, roast beef
e Cheese

Place of Birth
Tierra de Castilla

>>5>5>>5>5>>>>5>>>5>5>>> Serve: 17 °C - 18°C <<<<<<<<<<<<<<<<<<<
>55>3>>5>5555>55555>> Serve: 62°F - 64°F <<<<<<<<<c<cccccc<<

MY ROOTS

I'am from a land with a marked contrast between day and night. While
sunny hot days bring strength, the cooler nights permit to obtain that the
grapes are in optimum condition at harvest time. The soils are various closer
to Valladolid they consist of limestone. | spend 6 months in American and
French oak barrels before bottling.

APPELLATION
Vino de la tierra de Castilla

MY ANALYSIS
Alcohol: 13.5%

Total Acidity: 5.1g/L
Residual Sugar: 2.8g/L

TEMPRANILLO

SPAIN

USA : TRI-VIN IMPORTS TEL 1 800 551 VINO (8466) tri-vin.com - info@tri-vin.com
EUROPE & REST OF THE WORLD : WINEFORCES TEL +33 2 976 111 62 wineforces.com info@wineforces.com
EUROPEAN DISTRIBUTION PARTNER & PLATFORM : DELTA WINES BV NETHERLANDS



