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CUEVADELMONGE
RED

“Intense red colour with garnet edge Complex aroma, red
fruits, wild herbs Roasted notes of coffee, black chocolate
Fresh, fruity, fleshy, tasty, round, complex, balanced, long
and persistent in the mouth".

GRAPE VARIETIES
Tempranillo 100%.

From a selection of the Tempranillo 100% variety harvested
in its state optimal health and maturation in small 15 kg
boxes.

In the winery, a manual selection of bunches, destemming
and crushing without pressure, giving way to the fermenta-
tion vats where it remains 12 days at a temperature of 28 °C
Produced by the malolactic fermentation in the barrel and
then an aging of 14 months in French and American oak
barrels at 50 % 12 months





