Finca

VALLEOSCURO

Red

GRAPE VARIETY: 100% Mencia

TYPE OF WINE: Young Red Wine

PRODUCTION AREA: D.O.P. Valles de Benavente

WINEMAKING:
The grapes come from our family vineyard located in the area of Benavente

at an altitude of 775 meters. Night harvesting allows us to control the
temperature from the very beginning of the winemaking process. The
destemmed, uncrushed grapes were macerated for 7 days in stainless steel
tanks, with two daily pump-overs and at a temperature of 20-229C. After
racking, malolactic fermentation took place in tanks in our underground
winery

TASTING NOTES:

Cherry red with violet hints. Wild red and black fruit aromas with a mineral
background. Enjoyable on the palate, with very soft and slightly sweet
tannins.

ANALYTICS:

Fl -4 ALCOHOL CONTENT: 13.09% vol
VALLEOSCURO

TOTAL ACIDITY: 4.79 g/|

Mencia

REDUCING SUGARS: 2.30 g/I

D.O.P. VALLES DE BENAVENTE VOLAT".E ACIDITY: 035 g/l

PACKAGING: Cases of 6




