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PRODUCT OF SPAIN

VEGA DEMARA TEMPRANILLO
MERLOT 2020 LIMITED EDITION

DENOMINATION: D. O. LA MANCHA

BRAND: VEGA DEMARA

VINTAGE: 2020

WINE: red

GRAPE VARIETY: Tempranillo - Merlot

AGE OF VINEYARDS: since 1976

SOIL: Stony-calcareous (structure, freshness and authenticity creamy).

ALCOHOL: 13,5 % Vol.

VINIFICATION

The farm where we grow the grapes, in the place of MARANTONA, with 85
hectares. Vineyard, which for its unique conditions (slope and plane of
Azuer river) creates a microclimate that make the vineyard was
exceptional quality with. Through the definition of pruning (number of
buds as balance of plant, variety and pattern) and the rest of the growing
season (green pruning, stress control of water) sets the goal to achieve in
the final blend, looking from the vineyard complement structural and
expressive varietal old vine Tempranillo and Merlot. Through long
maceration of the grapes at their peak of ripeness, it achieves maximum
varietal expression in body, flesh and fruit. New nobles French oak woods
complement and nuance in aroma and taste.

AGEING

Slowly resting in French oak barrels to give its "Limited Edition". Wines
aged in new barrels more suitable for the potential of each variety.
Minimun 12 months.

TASTING NOTES

The result is a deep cherry red wine, with elegant expressiveness spicy
aromatic wood and minerals on candied notes, highlighting a suggestive-
palate, meaty, powerful and expressive.

FOOD PAIRING

Stews, grilled meats (lamb, billy goats), baked fish, stews, meats, cheeses.

Recommended consumption temperature: 162C — 182C.

LOGISTICS

Bottles per vintage: 3000 bottles.
Bottles per box: 6 bottles.

Boxes per pallet: 125 cases
Weight box: 9,0 kg

Boxes per Row: 25 cases

Total gross weight: 1150 kg



