Young Toro R
Wine

Wine Type

Red

Designation of Origin

Toro

Grape Variety

100% Tinta de Toro

Alcohol Content

14,5 %. Vol.

Winemaking

Made from selected grapes from our goblet-trained vines over 50 years old, located
in San Roman de Hornija, Valladolid.
Combining traditional and modern methods, our wine undergoes fermentation in
concrete tanks and stainless steel vats.
The result is a lively, fresh and well-balanced wine with great intensity.

Tasting Notes

Deep Cherry red color with violet hues, clean and bright. High
aromatic intensity with ripe red fruit and sweet notes.

Balanced on the palate, where the fruit returns alongside a youthful
freshness, leading to a long and pleasant finish.

Food Pairing ==
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Ideal to accompany grilled meats, vegetables, cheeses and cured meats.
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DENOMINACION DE ORIGEN

Explotaciones Vitivinicolas Lasecanas C.B. C/ Saleta, 10 - 47491 La Seca (Valladolid)
www.malvidlasecanas.es


http://www.lasecanasverdejo.es/

