LAS CAMPANAS
CRIANZA
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VARIEDADES | VARIETIES

50% Garnacha 30% Cabernet Sauvignon 10% Merlot
10% Tempranillo

ALCOHOL | ALCOHOL

13,50%

ACIDEZ | ACIDITY

5,09/

AZUCAR | SUGAR CONTENT
2 g/l

ENVEJECIMIENTO EN BARRICA | AGEING IN OAK
18 meses. | 18 months.

TIPO DE BARRICA | BARREL REGIME

70% roble francés 30% roble americano | 70% French 30%
American oak barrels.

ENVEJECIMIENTO EN BOTELLA | AGEING IN BOTTLE

6 meses de afinamiento en botella. | 6 months ageing in
bottle.
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Color rojo granate, intenso y profundo. | Garnet red, intense
and deep.

VISUAL | APPEARENCE
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CRIANZA Q20

ol OLFATO | AROMA

En nariz es un vino expresivo donde destacan las notas

de crianza, especiados y fruta madura. | Expressive, which
stands out for its ageing nuances, spices and ripe fruit scents.

GUSTO | TASTE

En boca es un vino de cuerpo medio, complejo y con un final
largo de una buena crianza. | Medium bodied and complex
with a long aftertaste given by it's aging.

Bot/Caja | Bot/Box Bot/Pallet | Bot/Pallet Tipo de Pallet | Pallet Type
6 x 750 ml 750 x 750 m Europeo
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