MASCARADAS

SERIE MADPDERNAStradiciones

During the wirter soisice , ir di”erent parts of Spa'n a1d Portugal. a set'es o traditions of arciert ocigin take piace, in which charactars drassed n sirange costumes are the
pro‘agoniss ¢” village “estivals . They represent the devilist characters run-ing tFrough the streets a~d chicle peogle, inviting them to oin tre parly. Our wire Mascaradas is 2
{ribufe to these arciert lradions, ard above ail, an inviation to en oy ‘he party.

Grape varely: 100% Tinta de Toro
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Source of grepes: A special selection from 7 plods of our own vingyardgs.
Harvesting: By hand.

Vinihizalion: Average maceration time of 10 to 12 days. Fermentation at
a temperature of 21 to 26°C.

Apeing: 10 months in mostly American gak barrels,
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A purple-red colour. Aromas of liquorice, red berry fruit and flowers
mingling harmonicusly with the aromas coming from the wine's ageing
in barrel {vanilla, cocoa and toffee). Fruity, fresh and balanced on the
palate.

MASCARADAS




