TAHON DE TOBELOS

£
TAHON

RESERVA
RIOJA
DENOMINACION DE ORIGEN CALIFICADA

PUNTOS

Tahon de Tobelos is unique wine made from perfect blend of a selection of Tempranillo and Garnacha

grapes from old vines from Labastida and Brifias It is a Reserva made without haste.

GRAPES 90% Tempranillo, 10% Garmnacha
WINEMAKING Fermentation in small truncated cone-shaped concrete tanks.
TAHON
fanries
}Il Gl i AGEING 24 months in 225 litre casks of 50% French and 50% American oak.
SERVICE Between 16°C and 18°C.
COLOUR Intense cherry red colour with violet tinges.

NOSE Aroma with good intensity, very defined ripe red and black fruits

accompanied by spicy notes, cinnamon, cocoa, shrub and scrubland.

A good entry, with a balanced progression from start to finish. Gentle
MOUTH

tannins, integrated acidity, and a long finish. Very round, fresh, and

fruity.



