LUBERRI

FAMILIA MONJE AMESTOY

TASTING NOTE

CEPAS VIEJAS

VARIETAL CONTENT
Tempranillo (100%).

AGE OF THE VINEYARD
75 years old.

YIELD
3.500 Kg./Ha., with in-glass pruning.

GRAPE HARVEST
Manually, with vineyard and subsequently
table selection.

CRIANZA
In new French oak casks for 18 months.

TASTING NOTES
Awine with a cherry-red colour of high intensity,
complex and elegant.
e e - In the nose we find intense aromas of fruit,
CEPAS VIE] wood and spices, balsams and good wood.
LUBERRI=™ Pleasant in the mouth with body, polished

d and long.

FOOD MATCH
Red meats, roasts and stews; big game
and small game.

SERVING TEMPERATURE
16° to 18°C.

CONSUMPTION
Inmediately and also ideal for the next 5 years .




