
fact sheet

tasting
VARIEty

aging

VInyard

medium yield

terroir

abv

medium production

VISUAL

OLFActive

GUSTATory

TINTA DE TORO (NOt TEMPRANILLO)
medium-high body, cherry red.

bright and clean.

2.500 KG/HA

loose sandstone surface with some gravel,

poor soil and limestone with deep clay.

15,5 VOL

 3.000 BOT

 Ihigh intensity. good quantity of fruit.

licorice, blackcurrant, black berries.

spiced, leathers, smoke, currant .floral

notes pf VIOLEts. good aroma complexity

with a good quantity of terciaries.  

wine with volume. good structure, good

 for storage. ACIDity and ALCOHOL are well

blended. strength without being agressive

and potent from all sides.

15 months in OAK barrels

PAGO DE FARIÑAS, + than 100 years old


