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.:, .?;::?%‘;‘E:gﬁ 3es|de el corazér) de la tierra
°e Cepas viejas e la garnacha tintorera
old Vines seleccionamos uvas de cepas
cincuentenarias conjuntadas
h Vino Tinto ROBLE magistralmente por nuestro
: endlogo aunando tradicién e
OAK Red Wine innovacioén.

12 meses en Barricas
de Roble Francés

12 months in

From the heart of garnacha
tintorera land grapes are
French Oak Casks selected from the
fifty-year-old grapevines
and brilliantly combined by
our enologist joining tradition

lﬂ 14-16 °C
' and innovation.

ALMANSA
DENOMINACION DE ORIGEN

75 CI ] 4,5%\’0', PRODUCTO DE ESPANA

PRODUCT OF SPAIN

Embotellado por/ bottled by:
437008209111

BODEGAS EL TANINO S.A.T.
02696 HOYA GONZALO,
Albacete, ESPANA @
R.E. CLM-619/AB

CONTIENE SULFITOS CONTAINS SULPHITES

n° J00014001A

8

c/ Sol, s/n.
02696 HOYA GONZALO
ALBACETE Espafa

BobEGAS

EL TANINO

En las tierras de nuestros antepasados,
con respeto y pasidn por nuestro trabajo,
cultivamos con métodos ecoldgicos
nuestras vinas.

Mds de 800 metros de altitud,
suelos calizos y un clima severo,
traducen nuestra labor en vino,

gue representa con orgullo

LA PERSONALIDAD
DE NUESTRO TERROIR

In the land of our ancestors,
with respect and passion
for our work,
organically grown our vineyards.

Over 800 meters of altitude,
calcareous soils and severe weather,
translate our work into wine,
proudly representing

PERSONALITY
OUR TERROIR

It is elaborated with Garnacha Tintorera
Vineyards of more than 50 years old and a
traditional elaboration combined with the
last elaboration techniques.

This wine makes the malolactic fermentation

in brand new French oak casks.

The total time in the oak casks is 12 months.
This wine is very aromatic which reminds to
red berries, aromas of balsamic toasted and
roasted, vanilla, smoked marked ends. The

tannins are well assembled. The wood and
the acidity give a long andpersistent roundness.
Best served at 15/17°C

Tel. (+34) 967 589 126
Fax (+34) 967 589 127

info@bodegaseltanino.com
www.bodegaseltanino.com
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