
VARIETY
100% Tempranillo.

VINEYARDS
Property single vineyar, El Puntido. 25 Has., located in Páganos, Laguardia. Family owned, it was planted in 1975. 
Poor clay-limestone soils and sandstone subsoils. High planting density and low production per hectare. Organic 
fertilizer every two years. Vineyard cultivation respectful of the surroundings and the environment, with minimal 
intervention and perfect adaptation to the terroir. 

WINEMAKING
Traditional elaboration, 100% destemmed. Pre-fermentative maceration during 6 days at 6ºC with indigenous yeast 
selected from our own vineyards, with very light pump-overs and a light aeration. Malolactic in barrel. Aged 28 
months in new Bordelaise barrels of French oak.

TASTING NOTES
Cherry red colour with ruby tones. Intense aromas reminiscent of espresso, clove and bitter chocolate. Pleasant tex-
ture on the palate supported by balsamic acidity and fi rm tannins. Long, savoury fi nish.

DRINKING TEMPERATURE: 16-18 °C
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“
Remains balanced and polished through the 
spicy fi nish. 
A distinctive wine.

Wine Spectator
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