
Red 
2005
Merlot: 01/10/05; Cabernet Sauvignon: 03/11/05; Tempranillo: 
25/10/05
Merlot (45%), Cabernet Sauvignon (40%), Tempranillo (15%).
Navarra (Spain).
13 months in French oak barrels.
17/03/07

eyard, a second selection in the 

grape varieties fermented in separate tanks for 7 days. During the 
maceration process, a combination of overpumping and “delastage” 

barrels, brand new (46%), used once (39%) and used twice (15%), 

28,284 bottles of 75cl. 
High quality cardboard cases of six or twelve 75cl bottles
May 2008:  Bronze Medal. Decanter Awards, 2008, London.

Type:
Vintage:

Harvest dates:

Blend:
Denominación de Origen:

Oak time:
Bottling date:

de Larrainzar:

Winemaking and Aging:

well assembled with notes of a well-aged wine in high quality 

Tasting note:

14, 5% Vol.
5, 7 g/l. 
0.48 g/l.
3.5
28 g/l.
18 units

Analytic indicators:
     Alcohol:

     Total Acidity:
     Volatile Acidity:

     pH:
    Dry extract:

    Colour Intensity:

2005 Production:
Presentation:
          Awards:

Pago de Larrainzar 2005


