wun /’////[/(’ (7

RIBERA DEL DUERO

DENOMINACION DE ORIGEN

&

PASCUAL

7 o /(7/er esla en

/,//,,‘,/,/,//,7'(, oD g);mém '%f’””/

//l.)[‘(/ﬂ(l(/f/’/ﬁ&% e 1///{#[
g/ /,170// de
/////')/(( // /(/I/m /0(470 g

RI
IBE

DE

DUERO

Il ala

RIBERa DELDUERO

WINEinMODERATION

ELEGIR| COMPARTIR | CUIDAR

ol

AUTOR

EDICION LIMITADA TINTO
RIBERA DEL DUERO

VISTA
Color rojo teja-ladrillo, limpio e intenso.

NARIZ
Madurez de frutas negras con recuerdos a sotobosque, pan recién
horneado y café torrefacto.

BOCA
Entrada glicérica'y cremosa propiciada por la crianza con lias, largo
y profundo retronasal de regaliz y vainilla.

ELABORACION
Selecciéon manual de vifiedos viejos de la familia, ubicados a gran
altura de suelos calcareos con fondo arcilloso.

Maceracion en frio, fermentacion malolactica en barricas de
distintas tonelerias francesas, moviendo sus lias aprovechando los
ciclos lunares.

Posterior crianza durante 18 meses en barricas francesas.

Procede de uvas tintas “100% tempranillo”.
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LIMITED EDITION RED WINE
RIBERA DEL DUERO

LOOK
Tile-brick red colour, clean and intense.

SMELL
Ripe black fruit with hints of forest floor, freshly baked bread and
roasted coffee.

TASTE
Aged on the lees, it is fleshy and creamy on the palate, with a long
and deep finish of liquorice and vanilla.

WINEMAKING PROCESS
Hand-picked from the family’s ancient vineyards, located at high
altitude in chalky soils with a clayey bottom.

Cold maceration, malolactic fermentation in barrels from a range of
French cooperages, racking according to the lunar cycles.

Subsequent ageing for 18 months in French oak barrels.
It is made from “100% Tempranillo” red grapes.
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