CERRO CEREZO

TINTO DE PARCELA

Mineral, deep and expressive.

Itis a wine that conveys the typicity of the most distinctive and unique plots in each harvest, such as
“El Quemao" and "Los Lirios", on the left bank of the Arlanza river in the area of Covarrubias. A precise
and fine wine, with just the right amplitude, and a long finish with a vibrant, floral, and mineral tannin.

APPELATION OF ORIGIN
Arlanza.

VINTAGE: 2019
Itis characterized by a very dry winter with very low temperatures, no

snowfall, and a late bud break with small and very concentrated berries,

something that has greatly marked the style of the vintage.

WINERY AND VINEYARD LOCATION
Lerma. Paraje "Los Lirios" in Covarrubias.

TYPE OF SOIL
Alluvial. Gravel and sand, with clay subsoil.

VINEYARD AGE
Centenary.

TYPE OF VINE
Bush.

DATE OF HARVESTING
October, 12th.

VARIETY
Mainly Tempranillo with some Mencia, Monastrell, Bobal, Garnacha.
Allold vines.

% ALCOHOL
14,5%

WINEMAKER
Ricardo Velasco Pla.

ELABORATION
Microvinification in small tanks, with daily treading and a long but gentle maceration. Malolactic fermentation is carried
out in 228-litre used French oak barrels and subsequent ageing in 400-litre used French oak barrels.

AGEING
At least 20 months in French oak barrels.

TASTING NOTES

Appearence; Medium, red ruby colour.

Nose: Mineral flint and floral notes such as violets.

Palate; Vibrant and mineral mouthfeel. The palate is wide and creamy, but very fluid. Long finish over
floral aromas with vibrant, electric tannins.
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Excellent with tasteful stews such as chicken, roasted pork or lamb, and grilled red meats. [t also pairs perfectly LS LIRI0S
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