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2018
Red Wine

85% Cabernet Sauvignon
15% Merlot

Grape Variety

October 2018.
Grapes of Cabernet Sauvignon and Merlot from 
our vineyards certified under the D.O.P. Pago de 
Otazu, manually harvested and selected.

Harvest

Integral vinification in French oak barrels 
225 liters. Malolactic fermentation in barrels 
with lees stirring twice a week.

Winemaking

18 months in French oak barrels of extra fine 
grain.

Aging in barrel

Deep ruby-red color with a purple rim.

Color

Complex nose with aromas of scrublands 
and wild fruit berries, along with some spicy 
and mineral notes.

Nose

Entrada suave en boca con tanino redondo y 
sabroso que da paso a un final fresco y fino 
largo.

Palate

Grilled and roasted red meats, cured 
cheeses, chocolate desserts.

Food Pairing

Minimum of 18 months in bottle.

Aging in bottle

16º - 18ºC (60º - 65º F)

Service

900 bottles.

Limited Production

OTAZU
Vino & Arte


