
Vectura nr: 160154
EPD nr: 5911516

Størrelse: 750 ml
Emballasje: Glassflaske
Korktype: Naturkork
Antall per kasse: 6

Gran Logrado Cosecha
Spania, Rioja
Årgang: 2019

Klassifikasjon: DOCa
Type: Rødvin,
Produsent: Bodegas Pinord

Om produsenten:

Bodegas Pinord has over a hundred years of winemaking experience in the
Penedès region of North-eastern Spain to its name. They make wines and cavas
(sparkling wines), using traditional methods, inherited from their ancestors.
Today, the use of state-of-the-art technology, together with an exceptional
team of hard-working professionals helps to make their wines and cavas
famous around the world.

In the last few years, Bodegas Pinord has extended its range of products and
has started to make wines in other wine appellations within Spain. These new
wines are all made using organic farming methods.

Generation after generation, the Tetas family’s philosophy can be summed up
in the following words: Family tradition, a pioneering and innovative spirit, love
for the land and a passion for great wines.

Om produktet: We produce this wine by the traditional method of these lands,
maceration and fermentation take place gradually and progressively controlled
temperature which does not exceed 28º C at any point, to extract the unique
character of the varieties that constitute it, and after thirteen or fourteen days
proceed to bleeding and pressed.

Farge: This is a clean and bright wine, with abundant tears and high color
layer. Garnet color with purple piping in the vicinity of the meniscus of the
glass.
Duft: In the nose keeps the primary aromas: ripe fruit and a slight character of
licorice and fennel, wrapped in a floral hue, herbal and smoky, with notes of
compote of ripe fruit.
Smak: In the palate is a fresh and warm wine, for his youth, but with volume. In
retronasal way we apreciate aromas of ripe fruit, liquorice and fennel. The
aftertaste is long, as this type of wine must leave the mouth fresh and clean, to
get another drink

Druer / Råstoff: 100 % Tempranillo
Alkohol: 14 %

Serveringstemperatur: 18 °C


