OROTROBLE

D:O. TORO

Tasting notes

Colour: Opaque, black-cherry-red with a bright purple
rim.

Nose: Intense ripe black fruit aromas (blackberry and
blueberry) and black liquorice against a backdrop of
gentle toasted notes; spicy and balsamic with hints of
vanilla and cocoa coming through.

Palate: Fresh and balanced with plenty of black fruit.

Spicy and balsamic hints. Structured with good length
of flavour.

Serving recommendations
Serve at 12-14°C
Food pairings: Sirloin cuts and grilled beef, roast

sucking lamb, stews, roasts and game dishes. Rice
dishes and charcuterie.
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OROT ROBLE

D.O. TORO

Vintage:

VINEYAR OPERTY)

_ Surface area of owned vineyard: 20 ha (49 acres)
Area of production: Toro (Zamora)

Soil type: Sandy-clay

Average age of vines: 20 years

Density of plantation: 2,000 vines/ha

Yield: 5,000 kg/

Growing syistem: ush vines

Duration of fermentation: 10 -12
Ageing time in barrel: 6
Type of barrels: Frenc
Ageing time in bottle:
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