
Composition: 

Origin:

Vineyard:

Production per hectare:

Harvest:

Harvest date:

Ageing:

Color:

Nose:

Palate:

T A S T I N G   N O T E S

Manual, transport from the vineyard to the winery in boxes 

of twenty kilograms.

Third week of March.

8 months in oak barrels.

Red color with blackish tones.

Nose reminiscent of cherry and red fruit. Its oak aging 

complex provides sweet and toasted notes.

Wine harmonic soft and round tannins, silky 

texture and elegant.

Finca Santa Herminia.

90 qq./ha.
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