
Classification: D.O La Mancha, Organic, Biodynamic.
Vintage: 2015
Grape varieties: Grenache, Bobal
Age of vines: 10 years
Vineyards: Finca el Fabián, Las Pedroñeras- Cuenca
Yield: 5000 hl/ha

Analytical data:
Alcohol: 13%
Residual sugars: 1 gr/L
Total acidity: 5,0 gr/L

Volatile acidity: 0,38 gr/L
pH: 3,6
Total SO2: 70 mg/L

Tasting notes:

Bright raspberry pink colored. In the nose it is intense with aromas of red fruits 
(red currants, cherries and strawberries) together with fine notes of rose flowers. 
In the palate it is very well balanced and rich with a fresh acidity.

We recommend service at 8º C. A perfect match: Pasta and fish.

Winemaking notes:

Organically and Biodynamically farmed and made from our estate-grown grapes. 
Alcoholic fermentation was carried out in stainless steel tanks under a controlled 
temperature between 15º C and 17º C. It has been gently filtered to keep all natural 
aromas and characteristics. Night harvested and cold macerated before fermenting. 


