
CHARACTERISTICS:CHARACTERISTICS:CHARACTERISTICS:CHARACTERISTICS:

A wine created exclusively from the Tempranillo grape variety that comes from the

vineyards which are more than 40 years old. Matured for 12 months in new

American oak barrels.

PROCESSING:PROCESSING:PROCESSING:PROCESSING:

The grapes with the highest quality in structure and character go to make this

Reserve wine. After de-stemming and pressing, the grape, the must is sent to

stainless steel tanks where a film maceration is carried out at 15ºC for 48 hours

with the objective to obtain the maximum potential from the primary aromas. The

must obtained is fermented with a yeast selected from the cellar at constant

temperature to obtain better concentration of tannin and improve the structure of

the final wine. The malolactic fermentation is carried out in new American oak

barrels where it will stay 12 months to be transferred later to the bottle remaining

for a period of 2 years.

Avelino Vegas S.A. - Real del Pino 36 - 40460 Santiuste (Segovia) - España - www.avelinovegas.com

EAN Bottle: 8412934325012
Bottle Measures: 316 x 75 mm
Bottle Weight: 1290 gr.
Type of closure: Natural Cork

Case (6 bottles): 
Case Measure: 24 x 16,3 x 32,5 cm
Case Weight: 8 kg.
100 cases / Pallet EURO (0,80 x 1,20 x 1,44 m.)
25 cases / layer     
Pallet Weight: 825 kg

Case (12 bottles): 
Case Measure: 32 x 24 x 32,5  cm
Case Weight: 16 kg.
60 cases / Pallet EURO (0,80 x 1,20 x 1,77 m.)
12 cases / layer     
Pallet Weight: 985 kg

PACKAGING AND LOGISTICSPACKAGING AND LOGISTICSPACKAGING AND LOGISTICSPACKAGING AND LOGISTICS::::ANALYSIS:ANALYSIS:ANALYSIS:ANALYSIS:

Alcohol:

Volatile Acidity gr./l.:

Total acidity gr./l.:

SO² Free mg./l.:

SO² Total mg./l.:

PH:

Residual Sugar gr./l.:
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A wine created exclusively from the Tempranillo grape variety that comes from the

vineyards which are more than 40 years old. Matured for 12 months in new

American oak barrels.

PROCESSING:PROCESSING:PROCESSING:PROCESSING:

Very dark and deep colour, in the nose it displays aromas of black fruits with a

roasted touch and spices which remind us of its journey through the wood .

On the palate it presents itself very dense, with an abundant body and tannins.

Aromatic and very elegant end.

TASTING NOTE:TASTING NOTE:TASTING NOTE:TASTING NOTE:

Red meats, elaborate dishes of lamb and pork, big game and cured cheeses.

RECOMMENDATION:RECOMMENDATION:RECOMMENDATION:RECOMMENDATION:

SERVICE TEMPERATURE:SERVICE TEMPERATURE:SERVICE TEMPERATURE:SERVICE TEMPERATURE: 18º C.
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barrels where it will stay 12 months to be transferred later to the bottle remaining

for a period of 2 years.
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