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Crianza Red

CONDADO DE HUELVA

Designation of Origin

The most precious legacy of the pioneer and promoter of red
wines in the Condado de Huelva.

Made from a selection of our best tempranillo and syrah grapes.

A different wine, with touches of raspberry and licorice, aged for
six months in American oak barrels and at least 18 in the bottle to
give it harmonious balance.

@Q Variety: Tempranillo and Syrah.

TASTING NOTES
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@ Color: Ruby with touches of violet.

7 4 N\
Nose: Intense, well balanced. Hints of blackberries
/ and other berries, with touches of wood, vanilla
s and tobacco that hark back to its barrel aging.

Mouth: Frank, interesting, with touches of
@ raspberry and licorice. Round tannins and

a pleasant finish.

Pairing: Good with red meats, game,
",—i‘ﬂ strong cheeses.

Bodegas del Socorro
G/ Carril de los Moriscos, 72, 21720 Rociana del Condado - Huelva, Spain

T: (+34) 959 416 108

Serve ! tween 15°y 16° C

~ Volume: 75cl
Alcohol Content: 13,5% approx.
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