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! ELABORACION ELABORATION

13 meses crianza “sur lie” con “batonnage” * en barricas de roble esloveno.
*Agitacion frecuente de las lias finas con un bastén durante un perfodo de 2 a 6 meses.

13 months of ageing “sur lie” with “batonnage” * in Slovenian oak barrels.
*Ageing on natural fine lees, which is raisaed at regular intervals during a period of time
between 2 - 6 months.

1 COLOR COLOUR
Rojo rubi.
Ruby red.

I NARIZ NOSE

Fresca y viva cereza silvestre, con notas especiadas y caramelo.

Fresh and lively wild cherry, with spicy notes.

I BOCA MOUTH eoe

Compleja, limpia y elegante armonia de fruta y mineral. Fiel reflejo del terrufio, con marcada
personalidad.

Complex, clean and elegant harmony of fruit and mineral. True reflection of the terroir, with
strong personality.

I CLIMATOLOGIA CLIMATOLOGY Y

Invierno seco y calido, la Ultima lluvia del afio fue el 23/12/06, y después siguieron
temperaturas altas (hasta 21°C) y pequefas heladas nocturnas de hasta -3°C. Vuelve la lluvia
a final de enero con dias frios. Terminamos la poda a principios de febrero. El brote fue una
semana mas tarde que el afo anterior, a principios de abril. La floracién comenzé el 19 de
mayo y termind el 9 de junio. Comenzamos la vendimia el 2 de septiembre y finalizamos el 7
de octubre. Tres dias de lluvia en vendimia (13 sept.-15 litros, 21 sept.-16 litros, 3 oct.-12
litros) que provocaron la maduracién serena de las variedades tardias.

Winter was warm and dry; the last time it rained was on 23/12/06, followed by warm
temperatures (up to 21°C) and minor night frosts up to -3°C. The rain came back at the end
of January together with some cold days. We finished pruning at the beginning of February.
Sprouting was at the beginning of April, a week later than the previous year. On May 19th the
flowering started and continued until June 9th. We began harvesting on the 2nd of
September and finished on October 7th. During harvest, we had rain on three days
(September 13th 15 litres, September 21st 16 litres and October 3rd 12 litres), which
caused the calm ripening of the late varieties.
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