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“The layout of our vineyard plots allows me to select the right grapes especially

for this wine, assessing how their potential develops with each vintage. The end

UHVXOW LV URXQGHG DYRXUVRPH DQG ZHOO EDODQFHG ZLQH

Vv

Elena Adell. Campo Viejo Chief Winemaker
Regional overview Winem aking and ageing
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WKRXVDQG KHFWDUHV RI YLQH\DUGY GLVWULEXWHGA QQ WHBHQRMDWD WQE RMIK XABWHBXPS RYHUV DUH XVHG LQ RUGHU WR H[WUDF\
RI WKH ULYHU 5LRMDtV PLOG FOLPDWH EHLQJ DFRRRKXHIDFG [RD YSRXQINQWLF DQG

OHGLWHUUDQHDQ LQPXHQFHV LV SHUIHFW IRU JUMKSH FIRIRYR. QK Q WKWH RILWHK HVILQ\MO EOHQG DUH DJHG VHSDUDWHO\ LQ J)UHQFK DQG
Rl VRLO W\SHV DQG PHVRFOLPDWHY WRJHWKH U PZH WLKF DDQR ARCDON YELDULLBHIWT IXHHW D QG OLWUHV  [RU PRQWKYV $IWHU WKH RDN
FHQWXULHY ROG H[SHULHQFH LQ ZLQHPDNLQJ PDDHVLRUR WK R QB RO WRHPKRVLW PDGH DQG WKHQ WKH ZLQH UHVWV LQ ERWWOH IR!
HPEOHPDWLF UHJLRQV LQ WKH ZRUOG IXUWKHU PRQWKY ZHUH LW JDLQV LWV FRPSOH[LW\ DQG URXQG SDODWH

Vineyards
&DPSR 9LHMR EHQHUWYV

Tasting

IURP WKH GLYHUVLW\ $UERMDOMIAXP\ VAW BMPWRUHG 6SDQLVK UHG ZLQH ZLWK IUXLW FKDUDFWHUYV

VRXUFLQJ JUDSHV IURP YLQH\DUGV GLVWULEXW H&RKKDR XFIKHRXWL MWK 1D QJGH JLIRRH EODFNEHUULHV 7KH ZLQH KDV HOHJDQW

HDFK RQH RI WKHP ZLWK LWV XQLTXH FKDUDFWEQGVWRIFY LBOQLQWHBLGG OMKEHLIKW ORQJ DQG FRPSOH[ UQLVK

ZLQHV REWDLQHG 6XVWDLQDEOH SUDFWLFHV DUKHWH G\GXOUUQHDWKHEDORRIFG EHWZHHQ WKH IUXLW FKHUULHV EODEN

VHDVRQ WR HQVXUH KLJK TXDOLW\ JUDSHV LQ HDSF®XPLVQ WD $H EOH REMDLWHG/ LOQG WKH FOHDQ QXDQFHV IURP WKH RDN

D UHVSHFWIXO PDQQHU ZLWK WKH HQYLURQPHQWFG@RMHDPIBRSHILHMD @LQBD\DQG FRFRQXW HQULFKHG E\ WKH FRPSOH]

LWVHOI ZDV EXLOW WR EH VXVWDLQDEOH DQG SLRWRA-DM G HYOH & R § HRR B @ WIUQ WRREWW OH DJHLQJ

WKH GUVW 6SDQLVK ZLQHU\ WR EH FDUERQ IRR®HIUL QW WAHUAWLLIFG RDPRKH SDODWH ZLWK ULSH IUXLW DQG VSLFHV

RWKHU FHUWLUFDWLRQV WREDFFR DQG WRDVWHG RDN (OHJDQW DQG VRIW WDQQLQV PLGGOH
ZHLJKW ORQJ DQG FRPSOH[ iiQLVK

DECANTA Lo vieloy
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Tempranillo, Graciano, Mazuelo 3 years in total. At least 18 months in barrels
followed by at least 18 months in bottle.

PLEASE DRINK RESPONSIBLY
Red meat, grills and roasts, game, mature 16 -18°C
and blue cheeses.




