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VARIETY
Tempranillo 100%.

PERFORMANCE OF VINEYARD
5.000 Kg./ha.

TASTING NOTES PROCESSING

Once stemmed, the grapes are partially crushed. The
VISUAL crushed grapes are then transferred into 13,000 L

conicaltrunk stainless steel tanks.

The wine has a clean and bold cherry red color, with subtle hues

of violet. There, prefermentation maceration takes place in the
chilled tanks for 7-8 days. This produces a remarkable
SCENT extraction of color and primary aromas, typical of the

grape. The fermentation temperature is controlled at
2627 ° C, the maceration taking place within
approximately 15 days. After the malolactic fermenta-
tion, the wine evolves in a short 5 months, aging in
French and American oak barrels.

The wine has a deep aromatic complexity. A variety of berry
aromas, such as blackberries blueberries, and red currants, and fine
floral notes (violet, red, and pink) arise. These aromas, alongside
the dairy aromas produced via fermentation, appear among hints of
vanilla, spices (pepper) and roasted aromas, creating a balanced,

perfect wine. Finally, the wine is subjected to clarification and
filtration prior to being bottled.
TASTE
SEasomao 3 SR The wine is tasty and appealing to the palate. Endowed with a good PRESENTATION
tannic structure, the aromas linger on the palate, highlighting the Case of 12 Bottles.
harmony between the fruit and the wood and creating an elegant
finish to the wine. CONTACT
' Bodegas Servilio-Arranz S.L.
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Destemming, partial crushing and barrelling in deposits
trunk-tapered stainless steel of 13,000 1. After malo lactic
fermentation, the wine evolves between 5 and 9 months in
French and American oak barrels. Enjoy with all kinds of
meats, rice and pasta.

Service temperature 16°C.

POR SU ARTESANA ELABORACION, SE RECOMIENDA
DECANTAR ANTES DE SU CONSUMO.

Despalillado, estrujado parcial y encubado en depésitos
tronco-cénicos de acero inoxidable de 13.000 1. Tras la
fermentacién malo-l4ctica, el vino evoluciona entre 5 y 9
meses en barricas de roble americano y francés.

Maridaje con todo tipo de carnes, arroces y pastas.
Temperatura de Servicio 16°C.

RIBERA DEL DUERO
DENOMINACION DE ORIGEN

Lote N%: L1-DR

Producto de Espafia.
Product of Spain.

Contiene sulfitos
Contains sulfites




