Qlae 21c

Bodega y Vitedo Fuentecén, sl

HEMAR OAK 2008

TASTING:

COLOUR: Intense, dark purplish-red.

NOSE: Complex fruit (strawberries and blackberries) with a hint of flowers
(carnations and violets). Toasty and chocolate notes with spicy hints.

MOUTH: Elegant and silky.

VINIFICATION:

Grape variety: 100% Tempranillo.
Controlled alcoholic fermentation for 5 days, and 10 days post-fermentation maceration.
Malolactic fermentation in casks. Aged for 7 months in French and American oak.

TEST RESULTS:

Alcohol: 13 %
pH: 3.62
Residual sugars: 1.35 g/l
Total acidity: 5.55

NOTE FOR CONSUMERS:

<2 We recommend decanting 15 minutes before serving.
< QOptimal serving temperature: 16 °C to 18 °C.
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