


TECHNICAL DETAILS:
GRAPE VARIETY: 90% Tempranillo y 10% Garnacha.

ALCOHOLIC STRENGTH: 13,5º

HARVEST: Manual from vineyards more than 60 years

VINEYARDS: High and low Najerilla valley.

WINEMAKING: 75% destemmed and long maceration.

FERMENTATION: Controlled at 25ºC-28ºC

AGING: 14 months in new French oak cask.

TASTING NOTES:
Bright cherry color with garnet heart.

On the nose its aromatic complexity and a perfect �t between the 
stewed fruit and roasted which gives the wood. Featuring notes 
of vanilla and co�ee.

Fruity on entry, with long silky and �nal tour with roasted.

FOOD PAIRING:
A wine with character that can combine with red meat dishes, 
stews, game and aged cheese.

Don Bildur is pure elegance. An aromatic and complex
wine with personality and strength.

Harvest Quali�cation: Very Good
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