Tasting notes

Colour: Cherry red with garnet rim .

Aroma: Intense aromas of red and black fruit with
floral and spicy notes. Balsamic finish that brings
freshness.

Palate: Tasty, fresh and balanced. With a marked
fruity and spicy style accompanied by creamy, vanilla
] W . and soft toasted notes. Powerful and structured.
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CRIANZA 2019 _ o]
RIOJA Serve at 16 -18 °C.

DENOMINACION DE ORIGEN CALIFICADA

Food pairings: Roasted and grilled meats, cold meats
and stews.

Allergens: Contains sulphites.
Femilia "Coréa" desde 1889

Previous Vintages Awards

e Gold Medal Mundus Vini 2021

e Silver Medal Concours International de Lyon 2021
e Silver Medal International Wine Challenge 2020

e Silver Medal Concours Mondial de Bruxelles 2020
e Bronze Medal Decanter World Wine Awards 2020
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wnical data . -
ation: D.O.C. Rioja
~ Grape vari pranillo. . ad

Vintage: "

e " VINEYARD (OWN PROPERTY)

| "\ Location: Urufuela, Cenicero (Rioja)
= L Soil type: Limestone and loam

> N Average altitude: 500 m
|

Martinez Cor

S Growing system: Bush vines and trelliesed

VINIFICATION R
Harvesting: Manual and mechanical
- Harvesting date: september - october
' Fermentation: In temperatura-controlled stainless steel
vats . , f
Temperature of fermentation: 28°
Duration of fermentation: 15 days
Ageing time in barrels: 12 month
Type of barrels: American and French oak (3 to 5 years)
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Ageing in bottle: mi
Analysis datei Y 4 Martinez
o degre: 145 : Corta

Alcoholic degree: 14,5%
’ F , ! CRIANZA 2019

Logistics i oo
- Bottle: Bordea 5

OSure: ylatural Cork

-ase: 6 bottles
se measur

ase weight: 8
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ents : 23‘x 32
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Bodegas y Vifiedos Martinez Corta, Ctra. Cenicero s/n — 26313 — Urufiuela (La Rioja) — 941 89 88 89
www.bodegasmartinezcorta.com // info@bornosbodegas.com



