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TALAMO

TALAMO: The pre-eminent place where couples were
celebrating their wedding and receiveing the congratula-
tions (Medieval Pariod). Considerad now as the bed of the
betrothed. ™
Wine made with 85% Tinta de Tore (Tempranillo grape)
from cantury-old vineyards, and 15% Garmacha grape
from 80 years old vineyards. Alcoholic farmentation at a
controlled temperatura (252-272 C). Malolactic farmeanta-
tion happened in French oak barrels.

Fuby rimmed red colour with purplish hirts, covered, clean
and bright.

Very elegant. Cormplex, with hints. of blackounrant, tobacoo and
blackberries in liquor Slightly baliamic with notes of thyrme,
rosemary, lawender, etc, and spices such as dowves and black
P=pp=r

Femarka bly balanced, with gentle and sweet silky tannins burt
at the same time, intensive and with an elegant pass through
the mouth where mineml notes are disingushed. Its rich
fruitress is prolonged ina persistent, long and plasant finish,

Ideal wine for red meats, game, roasts, poultng white meats,
pasta, rice, spicy food, Serrana ham, sausages, cured  and blue
cheess, mushraoms.

85% Tinta de Tom {Tempranillo grape) and 15% Gamacha

14 rmenithis in French mew oak

14,5°W0L AlLC

160 - 180 C

Burgundy Carré

First class natural



