TECHNICAL DATASHEET

LA LOBA 2012

Alcohol 14°

Varietal Tempranillo 100 %

Vineyard Matanza de Soria

Harvest Manual

Aging 12 Months in French Oak Barrel
Bottled July 2014

VINTAGE

We had a winter marked by the intense cold of Soria, a spring with very high rainfall, but a very
dry summer with temperatures to match, accompanied by cooler nights, something that suited the
cycle of our vineyards. Thanks to the light rain that fell over the course of the ripening period,
combined with the benign weather, which spared us adversities, we managed to obtain bunches at
the peak of quality. Picking took place in sunshine, without a drop of water, something that is very

important as it benefits the harvest.

TASTING

Intense, punchy, aromas that recall the native soils of Soria, powerful fruit, with very subtle toasted
and spicy notes. It makes an elegant entrance, one that is smooth but prolonged and intense, and

seduces the taste buds with its tannin in a balanced and engrossing way.

CONSUMPTION

May require time to breathe beforehand, owing to its high concentration and potency. A wine to

enjoy and keep. To have on its own and accompanied by food.
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