finca de los arandinos

—— CRIANZA 2021 —

VINTAGE 2021 ALCOHOL 14,5% VOL.
SERVING CONDITION A
CONT. 75 CL 16 - 182C
D.0.Ca RIOJA 90% TEMPRANILLO, 7%
MAZUELO Y 3% GARNACHA

Eighty percent of the vineyard is trained using the traditional
bush vine system, and the remainder using the double cordon
system. The wine is produced from approximately 20 plots
totaling 12 Ha. The vineyards are around 40 years old.

PERFIL DEL SABOR

INTENSITY

ACIDITY BODY RETROSANAL

3%

TASTE PROFILE
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After a brief cold pre-fermentation maceration, it arandinos
fermented for 11 days at a temperature of around 25°2C
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with daily pump-overs. Aged in French oak barrels for 16 e
months and subsequently bottle-aged before release.
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PAIRING

The roundness and structure of this wine suggest
pairings with roast meats, game stews, suckling lamb and *

oily fish.
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