OS HERMANOS MANZAN

eserva
D.QCaRioja

VARIEDADES | VARIETIES
90% Tempranilo 10% Garnacha

ALCOHOL | ALCOHOL
13,50%

ACIDEZ | ACIDITY
4,9 g/l

AZUCAR | SUGAR CONTENT
Menorde 1 g/l | Lessthan 1 ¢/l

ENVEJECIMIENTO EN BARRICA | AGEING IN OAK
18 meses . |18 months

TIPO DE BARRICA | BARREL REGIME

50% barricafrancesa 50% barrica americana. | 50% French
50% American oak barrels.

ENVEJECIMIENTO EN BOTELLA | AGEING IN BOTTLE

18 meses de afinamiento en botella. | 18 months ageing in
bottle.

VISUAL | APPEARENCE

Color rojo teja de intensidad media. | Tawny color of medium
intensity

OLFATO | AROMA

Aroma maduro, fruta roja, ciruelapasa, regaliz, pastelera y
notas de cuero. | Ripe aroma, red fruit, prune, licorice, pastry
and leather scents.

GUSTO| TASTE

Boca sedosa, redonda y elegante con notas de fruta en licor. |
Silky, round and elegant with fruitin liqueur hints.

Bot/Caja | Bot/Box Bot/Pallet | Bot/Pallet Tipo de Palkt | PalletType
12 x750 mi 720 x750 ml Europeo

Decanter 2016 Medalla bronce | Decanter 2016 Bronze medal

Decanter 2017 Medalla plata | Decanter 2017 Silver medal
Bacchus 2016 Medalla plata | Bacchus 2016 Silver medal
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