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PasosLargos 2005

Red

2005

Cabernet Sauvignon: 14/10/05; Syrah: 06/10/05, Merlot:
05/09/05S, Petit Verdot: 07/10/05.

Cabernet Sauvignon (60%), Syrah (20%), Merlor (15%), Petir
Verdot (5%).

Siervas de Malaga, subarea Serrania de Ronda, (Spain).

12 months in French oak barrels.

07/05/07

The vegetative and sanitary state of the vineyard was good. The
quality of the grapes was very good, and very concentrated.

The grapes were hdnd—picked, deposited in crates and tmmported to
the Winery where they underwent a second selection at the selection
table. Our grapes are harvested only after the optimal maturity point
is reached. A cold maceration is run befor@ fermenmtion to preserve
and enhance colour, aromas and flavour complexity. Each of the
different grape varieties ferments in separate tanks for 8 days under
controlled temperature. Subsequently, the maceration lasts between
7 and 10 days. The wine is aged during 12 montbhs in French oak

barrels.

14, 5% Vol.

The wine presents an attractive and deep ruby-red colour. On the
nose, minerals and chocolate. When the wine is swirled aromas of
berries, cherry, vipe black fruits and vanilla appear, very well
assembled. On the palate the wine bas soft and sweet tannins. It is a
very well balanced wine, round, full bodied and dense, with a long
and lasting finish.

15.000 bottles of 75cl.
Hz'g/ﬂ quality cardboard cases of six 75cl bottles
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