
Vintage
2020

A PRIVILEGED LOCATION WHERE THE VINEYARD AND THE WOLF COEXIST IN HARMONY

Tasting notes
Cherry red color, medium-high layer. Intense aroma, complex and 
fruity, with smoky touches of fine oak, perfectly integrated. 
Smooth entry. The palate is elegant, fruity, velvety, structured and 
tasty.

Designation of Origin
Navarra.

Ageing
12 months in French and 

American oak barrels

Type of bottle
Borgoña.

Varietals
Tempranillo, Merlot, Garnacha, 

Cabernet Sauvignon.

Winemaking
Each variety is made separately in tanks at a controlled temperature 
of 26-28ºC for 14 days until the end of alcoholic and malolactic 
fermentation and then transferred to barrels.

Analysis
ABV: 14% vol.
Contains sulphites.
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