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Teso La Monja
Romanico 2020

"..Fermented in a traditional way, foot trodden
and with soft pump-overs, with indigenous
yeasts selected from their own vineyards and
matured in used French oak barrels for six
months but not for 100% of the volume, as they
keep part of the wine unoaked and in stainless
steel. It has 14.85% alcohol and a pH of 3.73. This
is clean, juicy, modern and with a velvety and
luxurious texture (a constant across the
portfolio) with integrated oak. It's a fresher
vintage, a little in the style of 2014 or 2010."

Luis Gutiérrez, January 31st 2023
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