
BODEG AS

TECHNICAL SHEET
• Alcoholic Level: 13,5 %
• Volatile Acidity: 0,44 g/l
• Total sulfur: 75 mg/l
• Total Acidity: 5,08 g/l in tartaric  
 acid.
• Reducing sugars: 1,5 g/l
• pH: 3,44

www. b o d e g a s a t r e v i n o . c om

Traditional red wine made mostly with our lo-
cal red variety Listan Negro (70%), Tempranillo 
(25%), and Negramoll (5%).

The harvested and hand-selected grapes from 
centuries-old vines cultivated uncultivated, in 
a traditional and sustainable way, and at opti-
mal maturity are vinified with minimal inter-
vention, and then spend a short period of 
aging in used oak barrels, which which gives it 
subtle aromas and flavors from the wood.

Particular combination of grapes and aging 
process that provides unique characteristics 
and distinctive flavors. 

Bright red color, with ruby nuances. Mediu-
mhigh layer and a certain viscosity that indica-
tes its concentration and body. On the nose, in-
teresting with a perfect balance between frui-
ty aromas and light notes from the barrel. Ripe 
red fruits (blueberries, cherries, plums), guava, 
light vegetable memories, as well as black pe-
pper and very soft balsamic and spicy notes 
coming from the wood. Very good harmony 
that allows the fruit to be the protagonist.

TASTING

Ideal to pair with red meats, stews, aged chee-
ses and game dishes. 

HARMONY
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