
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

All grapes were hand-picked in 20 kg crates which were then taken 

table, where a strict quality control regime is enforced. Grape must is 
fermented in temperature controlled, stainless-steel tanks of capacity 
between 10,000 and 20,000 litres. During this period, pumping 

aged 12 months in oak barrels 
(75% French, 25% American).

35.000 bottles of 75cl. 

High quality cardboard cases of six or twelve 75cl bottles

Type:
Vintage:

Harvest dates:
Blend:

Denominación de Origen:
Oak time:

Bottling date:

Winemaking and Aging:

Brilliant, attractive, intense red-cherry colour, with a hint of purple Tasting note:

14% Vol.
5,32g/l. 
0,60 g/l.
3,59
32 g/l.
14 units

Analytic indicators:
     Alcohol:

     Total Acidity:
     Volatile Acidity:

     pH:
    Dry extract:

    Colour Intensity:

2003 Production:

Presentation:

Piedra Roja 2003 Crianza


