Red wine ageing 9 months in American oak barrel.
Pretty red purpple colour. Black fruits (blackberries)
and ripen fruits are in perfect harmony with the
compound from the barrel: Coffee, cocoa. In the mouth
is very powerful and full of good fruity expressions.

OPTIMUM SERVING TEMPERATURE: 14-16

PATRING: Cold meats, paté, soft cheese, white meats.

CRAPE: 70% Garnacha - 30% Graciano
VINEVARD: 30 years. Canaliza, San Martin de Unx

VIELD: 4000 Kg. / Ha. :
Reflejo de lo mejor de nuestro paisaje y de nuestra tiems,
§ . . elalma y la pasion de un equipo que cree en lo que hace.
TVPE OF S001: Mountain vineyard — 610 m
Yy NAVARRA

DENOMINACION DE ORIGEN CRIANZA

WINEMAKING:
Maceration after fermentation.
Aging in American oak barrels.

NAVARRA

DENOMINACION DE ORIGEN
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