MAISULAN 12

CARINO + RESPETO + TRABAJO
GRAPES < m <

Varieties: 90% Tempranillo and 10% Graciano

VITICULTURE

Organic Certification. Maximum respect for the terroir and the landscape. Absence

of chemical products.

WINEMAKING PROCESS

Manual harvesting of grapes. Destemmed and fermented in stainless steel tank
during 8-10 days with two daily soft pump-overs. Aged in barrels of 225 for 12
months.

THE VINEYARD

Biurko, Las Tablas del Pison, Castillejo, Los Lagos y Planos Corrales; So diversity of
orientations predominating the southeast. Predominantly calcareous clay soils.

Vineyards between 35 and 50 years old.

LOCATION

Municipalities of Vinaspre and Elvillar.
Altitude between 450 and 550 meters.

ALCOHOL BY VOL.
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