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coto de caleruega ROble (ZAI/Ell)‘{LUEGr\

Origin

Country Spain

Wine Region Ribera del Duero
Winery Coto de Caleruega

Technical Data

Grape Varieties Tempranillo
Type Dry red wine
Bottle Sizes Available 750 ml
Closure Technical Cork

Maceration at low temperatures; fermentation in small

Vinification stainless steel tanks; malolactic fermentation in tanks.

Ageing At least 3 months in 225-litre oak barrels. COTO pE CALE RUEG*

TINTO FINO—ROBLE

RIBERA perL DUERO

Denominacion de Origen

Description CALERUEGA—BURGOS

This wine was crafted for freshness and approachability, with

In Brief ) o
macerations at low temperatures to preserve fruit vibrancy.
Cherry-red colour. On the nose: ripe forest fruits, violet, and
Tasting notes sweet spice. Smooth and flavourful on the palate with a long
ini Caleruega
finish. Sicgos
Food Pairing Appetizers, fish, rice dishes, white or grilled meats.
Fortunara (,"ln.o_j'n...
t Attonient Diviea Comedia, Pirsdse
Calerwega, que ¢x un grand Ingar,
tac en tods el alfor diz mo tiewe igual
GONZALO Dy Brxcro
I onra (que Dios) fize (...)
4o quis Sante Dominge) nacits
Notes o X EL SAror Doremenro 4161266

www.bibendum.bg |



