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Grape: Tempranillo and Garnacha. 

Elaboration: Fermentation in stainless steel tanks at a 

controlled temperature between 25 and 28 ºC. Automatic 
control of pumping over to extract the color and aromatic 
components.  

Tasting Notes: Clean and bright. Cherry red color with a 

youthful violet rim. It is fresh, fruity and intense, with jovial 
tannin. It is easy to drink.  

Pairing: A plate of pasta, tapas, rice with vegetables, White 

meat or oily fish.  

Consumption: As with any young wine, it is recommended 

to be consumed within two years following its bottling and 
must always be stored in a cool and dark place.  

Serve lightly chilled at around 16ºC.  
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