
las luceras tInto
roble

Variety
20% Garnacha y 80% Tempranillo

Prepared by
This wine is made from the native varieties tempranillo
 and garnacha, macerated for 10 days and fermented 
at medium temperature, with frequent pumping over, 
to preserve varietal aromas and extract �ne tannins. 
It is then semi-aged for 6 months in American oak barrels.

Tasting
It is a clean wine with an intense and lively color. 
Balanced and with good structure. It combines 
the elegance of tempranillo with the fruitiness of 
garnacha. Its oak ageing gives it elegance without 
osing any freshness and fruit.


