FINCA

TORREMILANOS OJO GALLO
2018

Region: Ribera del Duero.

Producer: Finca Torremilanos. Familia Penalba
Lopez.

Varieties: Combination of red and white grapes
from our own vineyards. Tempranillo, Garnacha,
Bobal, Monastrell, Viura, Abillo and Malvasia

Vineyards: Plots from Fuentenebro village, 80 —
180 years vineyards.

Viticulture:

Bush vines. Hand picked grapes. As of 2015,
Torremilanos estate obtained "Demeter” certification
as biodynamic producers

Wine making process:

1 day for harvest the different vineyards from the village of
Fuentenebro.

7 days of maceration.

Indigenous yeast. Fermentation in small concrete tanks.

8 months average aging in 225 liters oak barrels tanks before bottling.
Malolactic fermentation in the barrel.

13,5 % Alcohol.

Tasting Notes:

Torremilanos Ojo Gallo is a traditional "Clarete” from Ribera del Duero.
A light red or dark rose, it is bright and fruity, but dry. Drinks like a
firmer, denser red wine, the flavors are all the light, fresh strawberries
and raspberries one wants from a rose with a more serious structure.



