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D.O. NAVARRA

Tasting notes
Colour: Cherry with ruby rim, bright and clean.

Nose: Intense aromas of ripe red and black fruit with
hints of balsamic and spices.

Palate: Fresh, intense and balanced with hints of ripe

black fruit, spices and balsamic. Well integrated wood.
Long and persistent aftertaste.

Serving recommendation
Serve at 16 to 18°C.

Food pairings: Roast meat or meat prepared in
sauces, charcuterie or stews.

Awards:

91 points Tim Atkin 2024
Gold Medal Challenge International Du Vin 2023

Previous Vintages Awards

Silver Medal Selections Mondiales des Vins 2021

Gold Medal Mundus Vini 2021

Gold Medal Mundus Vini 2020

Gold Medal Asia Wine Trophy 2019

Gold Medal Asia Wine Trophy 2018

Gold Medal Berliner Wein Trophy 2018

Silver Medal Challenge International du Vin 2018
Silver Medal Concours Mondial de Bruxelles 2018

Silver Medal Concours Mondial de Bruxelles 2017
React Crianza Raoct \WWineace Challannea D O Navarra 201 A



eehnical data i
‘ lation: D.O. NAVARRA
Grape varieti abernet Sauvignon, Grenache and Graciano.
Vintage: 20' ,
N/ \/
" VINEYARD (OWN PROPERTY) 0N
- Surface area of owned vineyard: 100 ha (247 acres) -
. 1 Sites: Puente la Reina, Olite and Corella (Navarra) \\,‘ )
N p Soil-type: Brown limestone and loam VA
» Average age of the vines: 25 years
> Average altitude: 400 m
’ Climate: Continental Mediterranean with Atlantic influence

Density of plantation: 3,500 vines/ha
Yield: 5,000 kg/ha .
. Growing system: Trellised and bush vines /

VINIFICATION /
Harvesting: Mechanical and by hand "
Date of harvest: September - October

Fermentation: In temperature-controlled stainless steel vats
Temperature of fermentation: 28°C

Duration of fermentation: 15 days

Ageing time in barrel: 12 glths ‘
Type of barrels: Amerigan (3to 5 years old)
Time aged in bottle: 6 months minimum ;

Analysis data ‘
Alcoholic degree: 14,5% s TN ¥e,

Logistics data
Bottle: Bordeaux Seductio
Closure: Diam 3

ase: 12 bottles

ase measurements: 31 x

33x2
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