ALIJIBES

Varieties:

Vinification:

Ageing:

Serving
Temperature:

Appelation:

Alcohol:

PRODUCT OF

Parker 2018

Penin

Food pairing:

GARNACHA TINTORERA 2018

Garnacha Tintorera (100%)

The grapes of this wine are hand picked
and fermented at 25°C of temperature
and then matured in french oak vats for
10 months, so we respetc all the fruit and
elegance of this originial variety tipical of
our area.

10 months in French oak vats.

Ideal for meats and fish.

16 - 18 °C
Vino de la Tierra de Castilla

14%

It is violet, with fresh and ripe fruit aromas.
Large and tasty on the palate with lots of fruit nuances.

Aljibes Garnacha Tintorera 2017, 91 Points

Aljibes Garnacha Tintorera 2016, 90 Points
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