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Production Origin Packaging Vintage
26,000btls Ribera Del Queiles 12pk 2006
Spain
Varietals %Alcohol by Voume
109% Tempranillo .
849% Cabernet Franc 6% Merlot 14.8% Number nine

Vineyards
Selection of 90 to 100 year old vines of extremely limited production,
naturally cultivated following the biodynamic techniques.

Harvest
Manual harvest is undergone in the first 15 days of October.

Vinification and Ageing

Fermentation and maceration for the duration of 3 weeks in reinforced
concrete deposits of 15,000 kg. The malolactic fermentation 1s induced
in French oak barrels, as well as it’s ageing for the duration of 14
months. This wine has not been filtered.

Tasting Notes

Aromas of ripe black fruit, coffee, leather and earth. Full bod-
1ed with velvety tannins.
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