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Ars Mitica 1s produced from 60 year old, low-yielding vineyards . The
lotis on a steep slope with limestone-clay soil and adjacent 1s a younger
vineyard that has been producing Cabernet Sauvignon for the last 20
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Harvest
Hand harvested and sorted the first week in October.

Vinification and Ageing

Fermentation and maceration for 3-4 weeks in reinforced concrete vats
of 15,000 kg. Malolactic fermentation is undergone in French Oak bar-
rels, as well as it’s ageing for the duration of 16 months, This wine has
not been filtered.

Tasting Notes

Cassis and balsamic notes, with
chocolate and spice on the palate.

Production Origin Packaging Vintage
26,000 D.O. Ribera del 12 pk. 2006
Duero
Varietal %Alcohol by Voume
90% Timto de Pais ..
109% Cabernet Sauvignon 14,.5% Ars Mitica
Vineyards
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WWWw.r odiniawines.com

info@rodiniawines.com Phone +1 312 475 1711




