JAVIER SANZ VITICULTOR
TINTO RESERVA 2004

Vineyard & (Grapes
The grapes come from and old Tcmprani”o vinegarcl with a

minimum 51’61& T he vines are located at a poor land of Pebbics
and clag soil.

The vintage 2004 is one of the historical vintages in Rueda.
This vintage had PerFect climate conditions: rainy autumn, very
cold winter, ]ight rains during sPring and drﬁ summer.

The harvest season was the hottest in many years.

Vinification & Ageing
Thc grapes are Pickec{ }35 hand when thcg have reached the

optimum ripeness. The bunches are brouglﬁt to the winery in
P]astic crates. A)Cter a soft crush de-stemmed the grapes are
Pumped into small stainless-steel vats and stay in for several
c}ags with colclj carrging out a late alcoholic fermentation at

Iﬁiglﬁ temperature to extract thc best comPonents.

égeing: 15 months in I:rench oak barrels.

Froduction: 3994 limited edition with numbered bottles.

Varicttj: Temprani”o 100% Red.

T asting Notes:

Colour: T his wine has a decP clncrrg colour with garnet rim.

Nosc: With good streng’ch and fair wood, aromas of roasted comcgee, cocoa,

hazelnuts, black fruit compote.

Falate: \Nith good fruit, excellent balance, very well intcgrated and subtle, e]egant with a
long finish.

(C onsumption and (C onservation:

Scrving temPerature: between 16and 18° C
5torage temPerature: 10*° C

Analysis: Alcohol: i%,5¢ \/o]
Tasting date: Februarﬂ 2010

-Javier Sanz VITICULTOR www.jsviticultor.com email:bodega@jsviticultor.com-




