
CARRASCALÓN ALTO 2017
VIÑEDO ESPECIAL

Grapes: 100% Tempranillo

Vineyard:       The grapes come from the “ Carrascalón Alto” 
plot, a singular place for its characteristic soil ant its  
1000 meters of altitude, in the town of Fuentenebro.
The average production does not exceed 5000 kg/Ha
and the grapes are harvested manually and transported
in small boxes to the winery.

Elaboration: After the double selection, in vineyard and  
on the table in winery, of the best bunches, it is destemmed 
and slightly squeezed to go on to macerate and ferment
in open 1000 liters vats with daily punching, according 
to tastings and controlled temperatures throughout  
the maceration and fermentation. 
Fermentation is spontaneous with the grape`s own 
yeasts.  Malolactic fermentation takes place in  
225 liter barrels. For aging new French oak barrels are 
used for 15 months.
  

It remains in the bottle for a minimum of 2 years 
until its commercialization.  

 2017 Harvest: This harvest was characterized by its 
early sprouting and optimum maturation. Strong frosts 
occurred in the Ribera with the vines already sprouted
and the “Carrascalón Alto” vineyard was one of the few 
to be saved due to its orography. The harved starting on 
21 September with excellent sanitary condition

Tasting:      In the visual phase its cherry red color stands 
out with the same color trims and a high, clean and bright 
layer. On the nose you can appreciate its complexity and  
elegance, aromas of ripe fruit, red and black, blue
flowers, scrubland and background of spices such as black
pepper and cloves. The entry into the mouth is delicate and
the mid palate is broad and balanced with ripe and fine
tannins. It is long and its characteristic freshness with
its aromatic power and its structure makes it round.

Consumption: Optimum temperature 16º - 18º.
Decanting recommended
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