
P R O D U C T I O N  

•  G R A P E  V A R I E T Y :  
100% Tempran i l l o     

•  V I N I F I C A T I O N :  
R a p e s  a r e  s e l e c t e d  f r o m  o u r  v i n e y a r d ,  
destemmed, and in w hole bunches, undergo a 
2 day co ld macerat ion (8-1 0° C) protected in 
CO2 . Thi s process i s f o l low ed by  a secondary 
macerat ion at cont ro l led temperatures of 25 -27°
C. 

•  B O T T L E D :   
Old stabi l i zed and f i l t ered non-aggress i ve l y . 

T A S T I N G  N O T E  

•  A P P E A R A N C E :  
Br i l l i ant and c lear . 

•  C O L O R :   
Ulsat i ng vio le t r im surround ing a concent ra ted 
red core . 

•  A R O M A :  
Concent ra ted bouquet of cass i s , raspberr y and 
cherr y aromas wi th a touch of black l i cor ice, 
black raspberr y and vio let . Lush carame l notes 
make a guest appearance among a creamy and 
elegant f in ish . 

•  P A L A T E :  
Unrest ra ined and ba lanced w i th a sol id st ructure 
and a lush round mouthfee l . The wine l ingers 
on the pa la te, showing dense f l avors of red 
f ru i t and black berr y . 
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• SILVER Medal. C H A L L E N G E  I N T .  D E  B U R D E O S  2 0 0 3  

Viña Tobía Tinto Joven 2002. 


