
TORRES, CELESTE ROBLE

DESCRIPTION

Dark cherry red colour, very opaque. Intense black fruit (cherry) aroma with a subtle smokey nuance. Velvety and
juicy on the palate, full of rich fruit extract, with smooth, very round, ripe tannins.

VINIFICATION

Number of days of skin contact: 15 days. Type of fermentation: In stainless Steel under controlled temperature.
Number of days of fermentation: 1 week. Fermentation temperature: 20-26°C. Aging: 3 months in barrel. Bottling
month: April 2019.

ADDITIONAL INFORMATION

Grape variety: Tempranillo
Brand: Torres
Country: Spain
Area: Ribera del Duero
Color: Red
Category: Wine
Flavor profile: Round,Smooth,Full Bodied


