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D.O. NAVARRA

Tasting notes
Colour: Cherry with ruby rim, bright and clean.

Nose: Intense aromas of ripe red and black fruit with
hints of balsamic and spices.

Palate: Fresh, intense and balanced with hints of ripe
NORI . black fruit, spices and balsamic. Well integrated wood.
SENORIO DI

S\l{ l{ iA\ Long and persistent aftertaste.

Serving recommendation

Serve at 16 to 18°C.

1‘}“.} ALAA
‘“} ‘f Food pairings: Roast meat or meat prepared in
sauces, charcuterie or stews.

RN Allergens: Contains sulphites

Awards

° Silver Medal Selections Mondiales des Vins 2021

Previous Vintages Awards

e Gold Medal Mundus Vini 2021

° Gold Medal Mundus Vini 2020

e Gold Medal Asia Wine Trophy 2019

e Gold Medal Asia Wine Trophy 2018

e  Gold Medal Berliner Wein Trophy 2018

° Silver Medal Challenge International du Vin 2018

e  Silver Medal Concours Mondial de Bruxelles 2018

° Silver Medal Concours Mondial de Bruxelles 2017

e Best Crianza Best Wines Challenge D.O. Navarra 2016



nical data l )
_ ation: D.O. NAVARRA -
Grape varieti abernet Sauvignon, Grenache and Graciano.
Vintage: Oi

VINEYARD (OWN PROPERTY)
; Surface area of owned vineyard: 100 ha (247 acres)
. . Sites: Puente la Reina, Olite and Corella (Navarra)
p Soil-type: Brown limestone and loam
. Average age of the vines: 25 years
» Average altitude: 400 m
' Climate: Continental Mediterranean with Atlantic influence
» Density of plantation: 3,500 vines/ha /
Yield: 5,000 kg/ha /
g Growing system: Trellised and bush vines -

VINIFICATION

Harvesting: Mechanical and by hand

Date of harvest: September - October

Fermentation: In temperature-controlled stainless steel vats
Temperature of fermentation: 28°C

Duration of fermentation: 15 days

Ageing time in barrel: 12 months )
Type of barrels: Americanﬁo 5 years old)
Time aged in bottle: 6 months minimum

Analysis data 4 _
Alcoholic degree: 14,5% & M L

Logistics daﬁ'

pottle: Bordeaux Seductio
Closure: Diam 3 (s

Case: 12 bottles ;

se measurements: 31 x 33 x 2
ase weight: 15 kg
alletisation: E llet 80 x 120: 5:

Numbe case layer: 12
ayers: 4 €
ses per pallet: 48
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Bodega de Sarria. Sefiorio de Sarria, sn. 31100 Puente la Reina (Navarra) T +34 948 202 200
www.bodegadesarria.com // info@bornosbodegas.com



