Atlantic, elegant and honest.
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I y Z\ S Nl Z\ Nl I} ] y Z\ S A wine that is a faithful reflection of Arlanza character. Fresh and direct, the best expression of the

ancestral tempranillo at Castilla y Leon's northern limit of vine growing, together with other varieties

TINTO DE VILLA such as garnacha, bobal or mencia. A precise wine that takes us to Covarrubias.
DESIGNATION OF ORIGIN: % ALCOHOL:
Arlanza. About 14,5%, depending on the vintage.
VINTAGE: 2010 Ly r LS

Rainy and cold winter with a very rainy spring and no late frosts. A Ricardo Velasco Pla.

productive year, favorable for a good ripening of the grapes, with

freshness. WINEMAKING:

Microvinifications are made separating vineyards and areas, from 500 to 3000 kg. The grape is destemmed and put into
vats without pumps. There is a daily manual crushing and devatting according to tasting, with gentle but long macerations.
Malolactic fermentation is carried out in barrels, with the final blending taking place halfway through the ageing process.

WINERY AND VINEYARD LOCATION:
Lerma. Covarrubias.

TIME IN BARREL:

ALEIOL SUIL; 1At least 12 months in 228, 400 and 500 litre French oak barrels.

Alluvial. Gravel and sand, with clay subsoil.

VINEYARD ACE: TAST]NC NOTES:
Centenary. Sight:Red cherry colour with purplish glints and medium density.
Nose: Red fruits and fresh black fruit with hints of balsamic and light spicy notes. S
TYPE OF VINE: Palate; Full and fresh at once with a velvety but fluid palate. Long aromatic finish. :
Goblet, IAS MAMBLAS
PAIRING: __TIVTODEVIIA
DATE OF HARVESTING: Very versatile, suitable for light dishes such as salads or rice, as well as grilled meat or fish. COYARBURIA
6th October. | 5ttt b
VARIETY: AWARDS: e
Mainly Tempranillo with some Mencfa, Monastrell, Bobal, Garnacha, etc. Gufa Pefiin: 93 puntos R

Allare old vines.
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