MONTEABELLON

14 MONTHS 2017

D.O. RIBERA DEL DUERO

TASTING NOTE: Intense cherry colour, garnet
rim. Intense aroma of candied fruit, sweet spices
perfectly integrated with quality wood, making it
elegant. Very tasty in the mouth, powerful and fruity,

with ripe tannins.

AGEING: 14 months in barrel. 70% French oak and

30% American oak.
VARIETY: 100% Tempranillo.

SOIL: High zone Altitude 830-950m. Clay-

Calcareous soil with limestone.

SERVING TEMPERATURE: 14-16°C.
VOLUME: 1

FORMAT: 75cl

PAIRING: Recommended with all kinds of meat
and roasts. Especially for grilled meats and stews. It is

also cxccllcnt Wl[h curcd C]’lCCSCS.

AWARDS AND RANKINGS
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HARVEST 2017: Characterized by fresher and more Atlantic wines. It was a very

interesting harvest, with October being an unusually warm month, compared to a cold =
summer, hence allowing the grapes to finish ripening properly. The main characteristics R"ON I EABELLON
were extreme colour richness, featuring bluish tones and an aroma reminiscent of black e

fruits and minerals with some balanced, floral tones in the mouth with sufficient tannin
weight and a good length and lasting finish.




