MONTECASTRO
2019

Technical Datas

Vintage 2019
D.O.: Ribera del Duero
Alcohol content: 15%

Viticulture
Grape varieties: 95% Tinto Fino-5% Merlot
Yield: 30hl/ha after selection

==1 Winemaking process
e Grape procedure: 100% de-stemming
MONTECASE Maceration time: 20 days

ecsur 2019 2008 Barrel ageing: 16 months in Allier oak barrels

Gitdict of S
Ribera del Dy

Ducro - Denominaciba de origen

Description (December 2021)

Bright violet ruby color.
The nose is very expressive, with a great intensity of red
fruit, with a mineral touch, very well-integrated with the

wood tannin.

The mouth is fresh and fruity with a very characteristic
tannin of the Tinta del Pais grape variety. The structure is
very well balanced with the fruit and acidity.

The wine shows a medium-long persistence structure with

a noble and pleasant post-taste.
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