Wijnfiche

DULST ViRadares Roble | Bierzo DO (Léon)
nme Mencia
Spain (CASTILLA Y LEON) — 2021
Vinification

Fermentation in stainless steel tanks at controlled temperature. Aged for six months “sur lie” in
French and American oak barrels. Bottled without clarifying.

Taste

Cherry red color with violet tones, clear. Intense, fresh and elegant nose where sensations of
berry, strawberry and raspberry as well as floral notes of violets dominate. In the background,
but very well integrated, hints of vanilla, tobacco and minerals. Elegant and silky on the palate.
The attack is fresh, with berry sensations. Rounded, soft and silky tannins. With its balanced
acidity, this wine shows a clear Atlantic character, where the freshness and varietal notes
dominate in perfect harmony with the wood aromas which add background complexity to the
wine.

Food pairing
Paella | Meat - white - southern tinted | Meat - roasted | BBQ

General information

Type: Red wine

Grape varieties: Mencia (100%)
Viticulture: Sustainable/HVE
Storage (years): + 3-5

Serving temperature: 16° C
Taste profile: Fruity fresh
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