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Monteleiva Crianza 2013-2014

Winery:

Marques de Tomares
Grape varieties:
100% Tempranillo

Location:
Fuenmayor, La Rioja D.O Rigja

_ii.
] Alcoholic degree:
noniis 13.5%
M Elaboration:

100% destemmed grapes. Macerated for 25 days, with pumping’s 3 times per day
Aging:

12 Months in American Oak barrels and racking after 8 months

Tasting:

Powerful red cheery color with light violet touches. Powerful aromas of ripe fruit with subtle fruity and
floral notes The taste is fresh, meaty, round and rich in fruit expression with a fruity finish at the end.

Could be paired with roasted meats, read & white meats, white fish, and semi-cured cheese.
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