Re

PAGO DE LOS CAPELLANES

| RIBERA DEL DUERO | THE VINEYARD | THE WINERY | OUR WINES | BLOG | TOURS | CONTACT |

PAGO DE LOS CAPELLANES
OUR WINES

TECHNICAL NOTES

Prepared with Temprantllo grapes (100%), this
wine has a ruby red colour with very pure,
intense garnet tones.

Its bouquet has fine complexity with tones of
ripened fruit, especially cherries, blue berries and
black currants, which are in harmony with tones
of good wood, spices (vanilla and coconut) and a
liquorice undertone.

In the mouth, this wine displays great balance,
proving pleasing to the taste, sweet due to the
maturity of its tannins and exuberant on account
of its pleasant level of acidity.

Vineyard:

Pago de los Capellanes, Pedrosa de Duero.
Variety composition:

100% Tempranillo.

Type of soil:

Clayey and chalky.

Aging:

18 months in barrel and remainder on rack.
Type of oak:

100% French oak, medium toast.

Serving:

Uneork and decant one hour before serving at a
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TASTING NOTES

After carefully monitoring the vineyards, we
determine the date of the harvest based on the
maturity of the grapes. The varieties are collected
and fermented separately in zo,000 litre tanks.

In zo07, production was just less than 5000 kg
per hectare. This wine is prepared with
Tempranillo 100% grapes from our vineyards.

The grapes are initially subjected to a six-day
pre-fermentation cold maceration below 14°C.
They then undergo 30 days of aleoholic
fermentation at a controlled temperature of
289C, after which the wine is removed from the
tanks without pressing the grape skins. The
malolactic fermentation is slow and relaved at a
temperature of 2o °C for 28 days without the
addition of bacteria.

The wine is aged for28 months in new French oak
barrels and is decanted into new barrels every
stx months. At the end of this period. the wine is
blended and bottled without undergoing any type
of filtration, clarification or cold treatment.

PAGO DE LOS CAPELLANES
TINTO RESERVA

| CASTELLANO | ENGLI




