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GODE LOS CAPELLAY

— Relar det 2,

75cl

2023

15%

Tempranillo (100%)
Natural Cork
82596123

Red, Warm and Spicy

Spain

Ribera del Duero
Sulphur

Vegans, Vegetarians
Natural Cork

3.46

5.92¢g/I Tartaric
1.8g/I

82596123
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RED STILL WINE SPAIN RIBERA DEL SUITABLE
DUERO FOR VEGANS

TASTING NOTE

Intense yet pleasing Tempranillo, full of
cherries and plums, perfumed with leather and
a lick of liquorice.

VITICULTURE

The grapes come from the vineyards of Pago
de los Capellanes and Pedrosa de Duero.
Vines are planted on clayey and chalky soil.
Selected harvest with yields limited to 5000 kg
per hectare.

VINIFICATION

Cold maceration for three days (<12 °C).
Alcoholic fermentation with native yeasts in
stainless steel and temperature control,
followed by spontaneous malolactic
fermentation. Aged for 12 months in new and
one-year-old medium-toast French barrels.

FOOD MATCHING

A great accompaniment to fillet steak or slow
cooked lamb shanks.
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