LUIS CANAS

RESERVA

VARIETIES

95% Tempranillo.
5% Graciano.
Average vine age: 40 years.

PRODUCTION

Bunches are checked on the selec-
tion table.

Destemming.

ALCOHOL
14,5°

: ; AGEING
RI1OJAS 18 months in barrels.

DENOMINAGION DE ORIGEN CALIFICH
Rl D6 S c

Oak type:
60% French
40% American

Barrel age: 2 years

TASTING NOTES

Rich colour. Very pleasant on the nose,
subtle and elegant, very complex, with
i, % aromas of fine wood, ripe fruit, coffee...
VILLABUENA DE ALA! Qily, round and unctuous palate with great
S structure and juicy tannins.
' The second nose shows spicy nuances
and black ripe fruit aromas.
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