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2003 Production:

Presentation:

Piedra Roja 2003 Crianza

Red

2003

Tinta de Toro 22/09/03; Garnacha 29/09/03.

Tinta de Toro (95%), Grenache (5%)

Toro (Spain).

12 months in French (75%) and American (25%) oak barrels
15/05/05

The 2003 harvest was qualified as Excellent by the Toro Regulating
Board. This is the highest qualification for wines.

All grapes were hand-picked in 20 kg crates which were then taken
immediately to the winery. They enter the winery via a selection
table, where a strict qualz’z‘y control regime is mforced. Gmpe must is
fermented in temperature controlled, stainless-steel tanks of capacity
between 10,000 and 20,000 litres. During this period, pumping
over occurred frequently. The wine is aged 12 months in oak barrels

(75% French, 25% American).

14% Val.
5,32¢/L.
0,60 g/L.
3,59
324/
14 units

Brilliant, attractive, intense red-cherry colour, with a hint of purple
in the rim. The nose is complex, showing an abundance of mature
red fruits over a spicy backbone. The wine sits well in the mouth and
again shows red fruits. Ripe tannins lend structure, although the
wine also maintains a refreshing level of acidity. The wine ends with
a long and aromatic finish.

35.000 bottles of 75¢l.

High quality cardboard cases of six or twelve 75cl bottles
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