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D.O. NAVARRA

Tasting Notes

Colour: Deep garnet colour.

Aromas: Intense aromas of ripe black fruit, spices,
vanilla, toast and mineral undertones.

SENORIO DE

/\RRIA Palate: Elegant, structured and round, with balsamic

RESERVA

NAVARRA
DENOMINACION DE ORIGEN

and spicy sensations. Powerful and balanced.

Serving recommendations

Consumption temperature: Serve at 16 to 18 °C.

Food pairings: Grilled red meats, roasted meets,
furred and feathered game.

Allergens: Contains sulphites.

Awards:

e 92 points Tim Atkin 2024

e Gold Medal at Bacchus 2023

e Gold Medal at Mundus Vini 2023
e Silver Medal at Decanter 2023

Previous Vintages Awards:

e Silver Medal at Mundus Vini 2022

e Gold Medal at Mundus Vini 2020

e Best Red Reserva Wine of D.O. Navarra 2020

e Silver Medal at the Sommelier Wine Awards 2019

e Silver Medal at the International Wine Challenge 2018
e Silver Medal at the Sommelier Wine Awards 2018
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tion of Origin: D.O. NAVARRA
varieti ernet Sauvignon and Graciano.
Vintage:
PN VINEYA 'PROPERTY)
A Vineyard surface: 100 ha

Soil type: Brown loamy limestone

Average age of the vineyards: 25 years

. N Average altitude: 400 m

Climate: Continental Mediterranean with Atlantic influence.
\ Plantation density: 3,000 vines/ha

s - Yields: 5,000 kg/ha

. } Location: Puente la Reina, Olite and Corella (Navarra)
B
~

- Growing system: Espalier and bush vines
VINIFICATION v
Harvest: Mechanic and manual ' -

Harvest date: September - October
Fermentation tanks: Inox stainless_s“vats at controlled
temperature ) .

Fermentation temperat \0(:: _ 10 DI
Fermentation time: 15 \ '

Barrel ageing: 24 mon
Barrel type: French an

Bottle ageing: 1 ye &

Analytical data
Alcohol degree: 15%

merican 1

Logistical
tle: Bordeaux
re: Nal ralcork
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Bodega de Sarria. Sefiorio de Sarria, sn. 31100 Puente la Reina (Navarra) T +34 948 202 200
www.bodegadesarria.com // inffo@bornosbodegas.com



