CASTILLO MONTE LA REINA CUVEE PRIVEE COMPTOIR

Country

Growing region
Appellation
Grape varieties
Aging

Vintage
Alcohol Content

Tasting note

Acidity
Body
Tannin
Alcohol
Food pairing

Serving temperature

Spain

TORO

D.O0. TORO

Tempranillo 100%

Malolactic fermentation in
caucasian oak barrels.

14 months in french oak barrels.
2014

14.5%

A cherry red color with
clean,bright ,violaceus glints,
high robe and thin tears.

It has an intense and complex
aromatic potential on the nose.
Notes of ripe red and black
fruit, almost jam, wrapped in
elegant toasted On the palate,
the wine has a surprising silky
and round taste. Subtle
aftertaste of fruit and mineral
notes.
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It is ideally suited to red and
White meats, cured cold meats,
stews and cured cheeses.
Between 16-18°C
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