
P R O D U C T I O N  

•  G R A P E  V A R I E T Y :   
60% Tempran i l l o ,  25% Grac iano,15% Othe r s .  

•  V I N I F I C A T I O N :   

Met icu lous l y  hand  se l ec ted  f rom  our  own  v i neyard ,  Mus t  i s  f i l -
t e red  a f t e r  36  hou rs  o f  macera t ion  under  a  p ro tec t i v e  la yer  o f  
CO 2  and  he ld  a t  a  con t ro l l ed  t empera tu r e  o f  8 -10  °C ,  and  then  
fe rmen ted in  new,  f ine -g ra ined F r ench  oak  a t  13-14°C.  

•  C R I A N Z A :  
The  w ine  i s  aged fo r  5  mon ths  in  t he  same  F rench  oak  bar r e l s  
w i t h  t he  occas iona l  r emon tage.  

•  BO T T L E D :  

The  w ine  i s  bo t t l ed  us ing  a  gen t l e  f i l t ra t ion  t echn ique w i t hou t  co ld  
s tab i l i z a t i on .  
L im i t ed  produc t ion  o f  6 ,600 bot t le s  (750  m l . )  f r om 30  bar r e l s .     

T A S T I N G  N O T E  

•  COLOR :  
In t ense s t rawber ry  r ed.  

•  A ROMA :  
In t ense,  s ingu lar ,  c lean ,  e legant ,  comp lex  and  ent ic ing  
aroma.  Red f ru i t s  a romas (s t rawber ry  and raspber ry )  w i th  
s l ight  mentho la ted and f lora l  under tones  wel l  in tegra ted 
w i th  smoked,  co f fee and sp ices  l ike c love.   
“Red f ru i t ,  en r i ched w i th  sp i ced,  f lo ra l  and  toas t s  under to-
nes” Car los  De lgado ( E l  P a i s  V i a j e r o  23 - 05- 2009 )  

•  PA L A T E :  
Wel l -ba lanced,  f resh,  unctuous  and s i lk y  in  the mouth.  The  
w ine l ingers  on  the pa la te lead ing to a  long and e legant  
b i t ter  f in ish.  
“Fresh and la rge pos t - tas te w i th  l i cor ice tas te.  F leshy,  unc-
tuous ,  i t  i s  ab le to  cover  our  pa ladar  o f  mature f ru i t s” .  Bar-
to lomé Sanchez .  (M i v i n o .  Ma yo  2009 )  

• Silver Medal. Silver Medal. Silver Medal. Silver Medal. V INTERNATIONAL ITINERANTE WINE CONTEST “TEMPRANILLOS OF 

THE WORLD”, Stockholm 2009. Alma de Tobía Rosé FB 2008. 

• Silver Medal. Silver Medal. Silver Medal. Silver Medal. IV INTERNATIONAL ITINERANTE WINE CONTEST “TEMPRANILLOS 

OF THE WORLD”, Paris 2008. Alma de Tobía Rosé FB 2007. 

• Best Rosé in Spain 2006 Best Rosé in Spain 2006 Best Rosé in Spain 2006 Best Rosé in Spain 2006 for “Vivir el Vino. 365 Vinos al Año” Scored: 95/100 points 

for the Alma de Tobia Rosé FB 2004. 

•  THE WINE ADVOCATE´S ROBERT PARKER 2008THE WINE ADVOCATE´S ROBERT PARKER 2008THE WINE ADVOCATE´S ROBERT PARKER 2008THE WINE ADVOCATE´S ROBERT PARKER 2008. Alma Tobía Rosado Fermentado 

en Barrica 2006: 90/100 Points. 
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