LA LOBERA

The Vineyard
Plot size: 34 hectares

Suelos: Sandy and clay calcareous soils
covered by peebles.

The Wine
Vintage: 2016

Grape Varieties: Graciano, Tempranillo,
Garnacha y Mazuelo.

Barrel ageing: 16 months is american and
french oak, with rackings every four
months.

Winemaking: The four different grape
varieties are fermented and aged
separately. Final blend is made when the
first racking takes place.

Tasting notes: crimson red colour, cherry
red and high-depth. Pretty tears form in the
glass. Intense, smooth and delicate aromas.
Peach and red fruits compote, balsamic,
cinnamon rolled wafer, highlighted
complexity for its multiple nuances and
tones, spicy notes. Velvety, lively, powerful
and lingering palate in your mouth. Potent
when leaving it, elegant at the same time.

Production: 5.913 75 cl. bottles
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