I=lias M ora Crianza 2020

TECHNICAL DATA SHEET

Designation of origin: TORQ
Variety: Tinta de Toro 100%
Ageing: 12 months in French and American oak barrels
Soil Characteristic: Sandy loam soils with stones on the

surface

EENOMINACION DI ORIGEN.

Analysis:
-ABV: 159%
-Total Acidity: 5,8 gr/l of tartaric acid

-Sugar Reducers: 1,7 gr/l

TASTING NOTES
>COLOUR: Intense carmine colour with violet rims
=>NOSE: Complex aroma of black fruit, licorice and fine wood and tobacco

>PALATE: Very firm tannins, elegant and fine balance between fruit concentratuon and acidity
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