CASTILLO
pEQLITE

Wine making process

The harvest is carried out between
September and October, taking advantage
of the freshness of the mornings to preserve
the aromas and keep the grapes in perfect
conditions. With a touch of oak we bring out
the full fruit and freshness potential of our
wine. Malolactic fermentation in barrels of
75% French and 25% American oak. Aged
for 6 months.

La vendimia se realiza entre los meses de
septiembre y octubre aprovechando el
frescor de las mananas para conservar los
aromas y mantener las uvas en perfectas
condiciones. Con un toque de barrica
potenciamos la fruta y frescura de nuestro
vino. Malolactica en barrica,75% francesa y
25% americana. Crianza total de 6 meses.

Terroir

Grapes from vineyards in Carcar in the
Ribera Alta Navarra. The plots of the Syrah
variety are located at an altitude between
1312 and 1640 ft. Claylimestone soils on
alternations of marl and gypsum.

Uva procedente de vinedos de Carcar en la
Ribera Alta Navarra. La fincas de la variedad
Syrah se encuentrasituadaaunaaltitud entre
400 y 500 metros. Suelos arcillo- calcareos
sobre alternancias de margas y yesos.

+Layers per pallet: 6
*VMF PALLET (48x40-inch)

1864 CASTILLO DE OLITE
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« Cases per pallet: 60
* Cases per layer: 10

SYRAH

D.O.NAVARRA (SPAIN)

Appearance / Visual

Bright deep cherry red color with a high
robe.

Brillante color rojo picota profundo de
gran capa.

Aroma / Olfato

Complex aromas of red and black fruit
and licorice.

Aromas complejos de fruta roja, negray
regaliz.

Taste / Gusto

It is an elegant wine with a well
balanced palate.

En boca es un vino elegante y con un
paladar equilibrado.

Serving temperature/
Temperatura

55-60°F / 14-16°C.

Food pairings/ Maridaje
Goes well with red meat, cured cheeses and
grilled meats.

Perfecto con carnes rojas, quesos curados y

asados.

Type of Wine /Tipo de vino
Red / Tinto

Varieties/ Variedades
Syrah

Alcohol / Alcohol

14,50% vol.

Vintage /Afnada

2020

Ageing /Crianza

6 months, 75 % French and 25 %
American oak barrels

6 meses, 75% barrica francesa y 25% barrica

de roble americano.

« Bottle barcode: 8421950954755
« Case barcode: 28421950954759
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