DE CONINCK

Jibet!!

TABUERNIGA

PRODUIT

A complex and refined wine, born from a difficult year marked by hail. A blend of Tempranillo, Graciano,

Mazuelo, Garnacha, and Garnacha Blanca, grown organically on terraces between 540 and 630 m above

sea level. Vinified with indigenous yeasts in open oak barrels, then aged for 14 to 16 months in 1,500 L

foudres. A subtle, elegant, and vibrant wine with a silky, harmonious palate. Perfect with roast meats,
stews, and vegetable stews.

PROFIL GUSTATIF IDENTITE

Léger Puissant L, iticol L

Sopie TenmteE Région viticole / Pays Rioja / Espagne

Sec Moelleux

Vif Rond Type de vin Rouge

Fruité Boisé

Minéral Fruité Volume 0,75L
Degré d'alcool 14,0%
Potentiel de garde 15 ans

NOTATIONS

Cépages Graciano, Grenache, Grenache Blanc,

James Suckling : 98/100 Mazuelo (Carignan), Tempranillo




