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A differentiating expression 
of Tempranillo.
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Wine made from the selection of Tempranillo clusters 
from our best low-yielding calcareous clay terroirs with 
an average age of 35 years following strictly organic 
viticulture practices in the municipalities of Andosilla and 
San Adrián at an altitude of over 400 meters where the 
influence of the continental Mediterranean climate with 
low rainfall favors and facilitates the practice of organic 
cultivation and care of the vines.
Prolonged alcoholic fermentation at low temperature in 
small steel tanks using the indigenous yeasts, malolactic 
fermentation in tanks, careful aging of at least 15 months 
in new French oak barrels of the most prestigious tonne-
lleries and a rest of at least 12 months in the bottle for 
refining before release.

Intense ruby red color with 
beautiful purple trim and 
medium-high intensity. 
A differentiating expression of 
Tempranillo from this warmer 
subzone that gives it more notes 
of black fruit than red, and 
greater maturity. On the palate, 
powerful and voluptuous, with a 
certain creaminess and accompa-
nied by firm but fine tannins from 
the aging process, it dares with 
intense national or soft cured 
cheeses with washed rind, 
smoked, cured meats and red 
meats.

TASTING NOTES ALGUNOS DE NUESTROS PREMIOS
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Decanter. Silver 92 points. Vintage 2021
James Sucking. 92 points. Vintage 2021
Mundus Vini. Gold. Vintage 2021

Mundus Vini. Gold. Vintage 2018

2024:

2022:

Ecovino. Grand Gold. Vintage 2021
2025:

Decanter. Silver 91 points. Vintage 2018
Ecovino. Gold. Vintage 2018

2021:



T. 941 742 249
www.bodegascornelio.com
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