
finca de los arandinos

VINTAGE 2024

CONT. 75 CL

CITRUS

100% TEMPRANILLO

ALCOHOL 13% VOL. 

SERVE AT 8-10ºC

D.O.Ca RIOJA

TASTE PROFILE

INTENSITY

ACIDITY BODY RETROSANAL

ELABORATION

Saignée of Tempranillo grapes. Fermented in tanks for
approximately eighteen days at a low temperature, around
14-15ºC, to preserve as much freshness and fruit
expression as possible.

AROMAS

MANGO

PAIRING

With a good and refreshing acidity, this wine goes very well
with salads, rice dishes, pasta, fish and fresh cheeses.
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