BARON DE LEY

RIOJA

VARIETAL
TEMPRANILLO

The grape of Rioja par excellence.
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The grape of the many faces, balance and long-lasting wines. TEMPRANILLO
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Tempranillo
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'I‘cmpr;mi”o from our estates in Mendavia, in the Rioja Oriental subrcgion.

where we found the optimum terroir for Mediterranean-style Riojas. The
combination of the climatic stability and rich alluvial calcarcous soils are a

quality guarantee.

The change in this vintage from the mountain-style Tempranillo of our Estate

Finca Carbonera to this Tempranillo from Mendavia was clear: to maximise this

single varietal’s unique Rioja character.

VINIFICATION & AGEING crounc b S

Following vinification in stainless steel vacs, this wine is aged for 12 months in
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TASTING NOTES ALCOHOL SERVING TEMPERATURE

[o) 152C - 182C oF - 65eF
<©> Garnet-red colour with violet hues.. 14% vol C1EC 5565

FOOD PAIRING

|HECHSL‘ aromas on th(‘ nose, \\'i[h ]'CL{ b(‘l‘l‘it‘s lln({ \'llni”;l. l‘Cn)in({(‘l‘s 0{:
[ff a baker’s shop.
The elegance and freshness of this Tempranillo is a perfect
accompaniment of Spanish classics, such as paella or tapas.

< The meaty and complex palate has a touch of acidity to make it fecl
fresh and long.
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