LorPrEZCRISTOBAL

BobpeEcas

LOPEZ CRISTOBAL
La Linde

TECHNICAL FILE:

Grape Varietals: Tempranillo, Merlot
Vine’s age: 25 years

Sea level: 770 m (2,500 ft)

Lot: Finca la Linde

Soil: Calcareous and lime

Harvest: Hand-picked into small crates then table selection.
DO RIESEES PUERO Vinification: Fermentation at 23 ° C. (73.5 °F)

Oak barrels age: |- 3 years
6PEZCRISTOBAL

LJ \./ Barrel Ageing: 3 months in 100% French oak.

LA LINDE .
; Bottle Ageing: 3 months.

Production: 200,000 bottles.

Alcohol percentage: 14,5°

Wi inery location: Roa de Duero (Burgos)

Vineyard location: Roa de Duero (Burgos)

Type of vineyard: Trained on wires

Winemaker: Galo Lépez Cristobal

Tasting Notes: Brilliant red cherry colour, with hues of
purple. A perfect combination of fruit and wood that intensifies
its fleshy aroma of berries (strawberry and wild berries).

Lingering full body wine with a complex structure. Lasting finish
with subtle hints of toasty oak.

BODEGAS LOPEZ CRISTOBAL, S.L. - BARRIO ESTACION, S/N + 09300 ROA DE DUERO - BURGOS - SPAIN - Tfno. (34) 947 56 11 39 -
e-mail: bodega@lopezcristobal.com web: www.lopezcristobal.com



mailto:bodega@lopezcristobal.com
http://www.lopezcristobal.com/

