Acappela

Crianza 2022

From the vinevards placed higher with J—
sand soils with clay and limestone contents '
we elaborate Acappela Crianza. ‘This soil
provide us with propitious grapes to obtain a
wine with a perfect structure.

x Acappela‘

TASTING NOTES:

Deep ruby red with a purple rim. Elegant nose with black fruits
and fresh spices. Great complexity, full flavored on the end with
a pleasant aftertaste.

VARIETIES: Tempranillo.

SERVICE TEMPERATURE: 14 -16°

ALCOHOL: 14 °

FORMAT: 75cl.

AGEING:
12 months in oak barrels. 70% French oak and 30% American oak

HARMONY WITH FOOD:
Highly recommended with meat like beef, pork and

lamb. Also this wine is excellent for aged cheese. ‘\Cappela

(rianza 7empranillo
Ribera del Duero

Denominacion de Origen

VINTAGE 2022: ‘

A dry, cold winter and a spring with little rainfall and a water deficit
were followed by a very dry, hot summer with temperatures exceeding
42°C for more than 10 consecutive days. All of this has resulted in a
vintage with a high alcohol content and high tannin concentration. The
result is a characteristic deep colour in the wines, with fewer notes of
fresh fruit than in previous vintages, and on this occasion, notes of ripe
fruit standing out. These characteristics are evident both on the palate
and on the nose. A very good vintage is anticipated given the high

concentration of the wines and an excellent skin-to-pulp ratio, which
has been more balanced than in previous years.
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