VINOS LOPEZ

VALBEJALON IGP

VIRAS VIETAs EN PROPIEDAD

W B Esall

BOT. 4 2.708
CARNACHA EN SECANO

% VENDIMIADA A MANO %
FINALES DE VERANO P

2020
VITICULTURA ECOLOGICA

PROBUCT OF SPAIN

VVINE SYSTEM

La Bodegaza
Bodega: Vinos Lépez

DETAILS

Tipo de producto: Vino tinto

Ahada: 2020

Pais de origen - Regidn: Spanien - Aragon

Variedades: Garnacha

Sabor orientativo: dry

Contenido de la botella: 0.75 1

Calidad: IGP Valdejalén IGP

Calidad (EU): Indicacion Geografica Protegida (VdIT = Vino de la Tierra)
Grado alcohdlico (% vol.): 13,50 vol.%

Azlcar residual en g/I: 1,20 g/l

Acidez: 5,72 g/l

Elaboracién: Barril madera/Barrica

Alérgenos: contiene sulfitos

Temperatura ideal de consumc 16 °C

Lagerfahig bis: now and within the next 4-5 years

Premios obtenidos
Gold ORGANIC WINE AWARD INTERNATIONAL 2023 - autumn

Weinbeschreibung

Wine elaborated with old garnacha vines from the forgotten area of Valdejalén. Harvest
by hand and grapes taken to cool down for 48 hours. Then they undergo a cold
prefermentative maceration of 5 days prior to a fermentation with autochtonous yeasts.
After 30 days the wine is racked and malolactic fermentation takes place with
autochtonous bacteria. Ageing of 8-10 months in 650 French oak barrels

Recomendado con el siguiente plato...
Pasta, cheese and all types of red and white meats. Food friendly wine. If enhances
aromas and flavours

Vinification

Grapes are cooled down for 48 hours prior to destemming and slightly crushing them.
Then they macerate at 102C for 5 days. Then fermentation begins with autochtonous
yeasts at 259C for 30 days. Malolactic fermentation also done with autoc ...
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