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caldearanda

Aged for 12 months in French oak barrel - 14,5% Vol.

There is always a hidden reason in every gesture. The constant
care of the vineyards, respect for the rhythms of nature and
the art of selecting the grapes are the pillars of a good wine
/(high quality wines). Temperance and experience, two virtues
linked in the balance of this ageing wine, from vineyards

trained in goblet of 60 years old.

TASTING NOTES
Red cherry colour with
PO ARG purplish glints, broad and
N _ o intense bouquet, with roasted
CONSUMPTION
and spice notes characteristic
WINE MAKING of the French oak barrels
against a background of ripe
VINEYARD AGE
fruit and red berries aromas.
Rich and silky with a touch of
acidity on the palate. Its
aftertaste is long and
persistent, with an excellent

pleasant aroma balance.
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care of the vineyards, respect for the rhythms of nature and
the art of selecting the grapes are the pillars of a good wine
/(high quality wines). Temperance and experience, two virtues
linked in the balance of this ageing wine, from vineyards

trained in goblet of 60 years old.

TASTING NOTES
Hand-picking harvest in
Poob pAlRinG craters, after transport to the
RS IRETRER winery for sorting the grapes
by hand. Pre-fermentation
WINE MAKING follow by cold maceration for
24 hours in order to proceed
VINEYARD AGE
with a slow and controlled
fermentation below 22°C for
18 days. Aged for
approximately 12 months in

French oak barrels.
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There is always a hidden reason in every gesture. The constant
care of the vineyards, respect for the rhythms of nature and
the art of selecting the grapes are the pillars of a good wine
/(high quality wines). Temperance and experience, two virtues
linked in the balance of this ageing wine, from vineyards

trained in goblet of 60 years old.

TASTING NOTES
Globet vines with age between
FOOD PAIRING :
S - 40 -55 years from the wine-
_ _ B growing boundary of
CONSUMPTION
Valdearanda in Toro with a
WINE MAKING harmony mixture of sand and

gravel soils.
VINEYARD AGE




