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Harvest: Crianza 2006
Vintage quality: Good.
Grapes: 100% Tinto Fino

Soil type: Calcareous sand, calcareous clay, pebbles
with acid sands.

Orography: Slope , valley , stony place
Altitude: 950m upon sea level

Annual rainfall; 335 Its.

r
ATALAYAS

Climate: Continental mediterranean influence
Density of plantation Ha.: 2.500 a 4.000
Pruning technique: gobolet and cordon de royat

Cultivation: Integral

Yield: 1.200 gr.

Date of harvest: 16 September 2006 al 2 October
2006

Destemming - squeezing: Destemmer machine

Fermentation: stainless steel

ATALAYAS Maceration: 12 days

de golban
Ak Al A Barrel Ageing: 12 months
CRIANZA

0% Type of barrels: 100% french oak (20% new)
Cold stabilization: Not

14k V0L Filtering: Not



