TERROIR
Variety: Tempranillo
Altitude: 550m

Soil: Limestone and clay

#STREETARTCOLLECTION
2020 VINTAGE

D O C a. R I O JA Moderate rainfall in Spring.

SUBZONA RIOTA ALTA Similar temperatures as 2019.
ST JAALT. Due to high Spring temperatures the growing cycle was 10 days

Tempranillo 2020 earlier than normal.
Vineyard growth was healthy and balanced
Very healthy grapes at harvest.

PROFILE

VINIFICATION

We selected the grapes to obtain a young wine with greater
FRUIT 0000 structure, smooth tannins and a deep colour.
ACIDITY 000 Grapes were destemmed and gently crushed before a cold soak of

24 hours before fermentation.

TANNIN 0000
BODY 0000 TASTING NOTES

&»  Deep purple in colour, intense and bright.
INTENSITY ooeoe@
Z\} Fresh red fruits with liquorice on the nose. Hints of

blackfruits combine with the essence of the chalky soils

r\[ + of Urufiuela bringing notes of flowers and herbs.
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Fruit driven on the palate with intense notes of cherry,
@ blackcurrant and raspberry. Great structure, well

ZINIO

Street drt Collection

balanced with soft, velvety tannins and a long finish.

) Serving temperature: 15-16°C
Tempranilla i Gracians 2020

ABV: 14.0%
Norrel Robertson MW & Maria Martinez ZINIO T
Art Collection Project ZINIO
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