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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 vats of 15,000 kg. The malolactic fermentation 1s induced in
French oak barrels, and 1s aged for the duration of 14 months, This wine
has not been filtered.

Tasting Notes

Lush and elegant aromas of cherry, spice, cedar and complex
balsamic notes.
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Production Origin Packaging Vintage
101,000 btls Ribera Del Queiles 12pk 2006
Spain
Varietal %Alcohol by Voume
49% Grenache 309 Merlot

219% Tempranillo 14.% Squa.r ed Three

Vineyards
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VWINERY ARTS

www.rodiniawines.com  info@rodiniawines.com

Phone: +1 312 475 1711




