
Tasting Notes
Big and juicy, with layers of spicy black fruit and subtle

oak.

Vinification and Ageing

Fermentation is carried out in concrete vats at a controlled temperature
of 24° C and Malolactic fermentation is also undergone in the vats as
well. Aged 6 weeks in new French oak. This wine has not been filtered.

Harvest
Manual harvested the first two weeks in October and transported to the
winery in small crates.

Vineyards
Using a selection of 90 year old vines of limited production grown in
poor soil and cultivated using biodynamic techniques.

Varietal
100% Tinta de Toro

(Tempranillo)

%Alcohol by Voume

14% El Picaro

MATSU
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Production
68,000 bottles

Origin
D.O. Toro

Packaging
12 pk.

Vintage
2009


