Vina Salceda

Puente de Salceda Crianza 2022
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SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl
2022
14%

Tempranillo (91%), Blend
of indigenous grapes
(9%)

Natural Cork
M0946122

Red, Medium-Bodied
and Elegant

Spain

Rioja

Sulphur
Natural Cork
3.65

3.39g/l Tartaric
219/l
M0946122
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RED STILL WINE SPAIN RIOJA

TASTING NOTE

Intense and lively cherry colour.[] Aromatically
reminiscent of red fruits and sweet spices, very
well combined with the fine notes of barrel
ageing.[] In the mouth it is fresh, round,
enveloping and the tannin is ripe and gives it a
medium structure.[] It is a balanced - light wine
with a pleasant mouthfeel.[]

VITICULTURE

Grapes from the upper subzone of the
Najerilla Valley, Atlantic climate with clay soils.

VINIFICATION

Soft extraction via manual pumping.l] 24
months aging, with at least 6 months in new
oak.

FOOD MATCHING

This wine will pair excellently with meat dishes,
such as beef chop, as well as sausages and all
types of ham and cheeses.
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