Bodegas Verum

Iter SVS Tempranillo Rioja 2021
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ABV
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PH

TOTAL ACIDITY
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ERVERUM

TEMPRANILLO

75cl

2021

14%

Tempranillo (100%)
Agglomerate Cork
L9496121

Spain

Rioja

Sulphur

Vegans, Vegetarians

Agglomerate Cork
34

5.5¢g/I Tartaric
2.2g/l

L9496121
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RED STILL WINE SPAIN RIOJA SUITABLE
FOR VEGANS

TASTING NOTE

Cardinal red, violet edges, medium-high layer.
Intense nose: ripe strawberry, cherry, subtle
toasts, vanilla, hint of cocoa. Fleshy palate,
noble tannins, medium acidity for freshness.
Aftertaste: red fruit, sweet spices subtly linger.

VITICULTURE

Low bush vines, no irrigation, 720 m altitude.
Manual harvest in small crates.

VINIFICATION

Maceration and fermentation for 20 days,
malolactic in oak too. 40% crianza in clay
amphora and 60% (30% in 500 Its. New oak
barrels) 10 months.

FOOD MATCHING

Vibrant acidity defines this fresh wine, perfect
for white meats and fatty fish. Pair with semi-
cured cheeses or pasta in white sauce. Also
complements foie gras, goat cheese, and
grilled octopus.
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