D.O.C. RIOJA

VAZA

Cosecha

Category:
Premium

Distribution Channel:
Off-trade; on-trade; specialized stores.



] 'k‘\

=\

Vaza
Cosecha

Current vintage:
2006

Grape Variety:
90% Tempranillo
10% Graciano

Colour:
Deep cherry red, with purple, violet and lilac hints.

Nose:

High nose intensity, with a wide mix of fruit notes (raspberry,
cherry, strawberry, blackberry...). By slightly stirring it we find
lactic notes of red fruits, tea leaves together with soft flower,
liquorice and candy notes. After some time of its opening it also
appear aromas of ripe black plumbs, blackberries jam and
peach.

Palate:

On the palate is fresh, with a sweetness and body which are
accompanied with the proper acidity and flavours of its fruitiness.
It has rounded and soft tannins with a pleasant after taste of
liquorice, cherries and peach skins.

Alcohol Volume:
13,60%

Suggested Food:
Cooked meats, vegetable dishes, pastas, white meats and
mild chesses.

Ageing Time:
Unoaked young wine.

Ideal Serving Conditions:
Serve between 13 and 15° C.



