EL COTO DE RIOJA

EL COTO SELECCION VINEDOS
CRIANZA

VARIETIES
Tempranillo.

VINIFICATION

The grapes for producing this wine were specially selected in our vineyards.
The fermentation was intended to achieve an appropriate balance between the
fruit and the structure of the wine to obtain a rounded wine, fresh and easy to
understand.

AGING

The wine has been resting for 12 months American oak barrels and French
oak barrels . The important thing is to get the appropriate balance between the
freshness of the fruit and the sweetness of the barrels used.

TASTING NOTES

Intense cherry color; on the nose, it exhibits ripe fruit in jam with a
background of red fruit, with a note of the aging, toast and vanilla. On the
palate, tasty, fleshy, balanced, with good aftertaste at the end of the fruit. .

FOOD PAIRING

Ideal choice to accompany red meats, grilled fish and cured cheeses. Serving
temperature: 16-18°C (60.8-64.4°F).

EL COTO DE RIOJA
D.O.Ca. Rioja

Camino Viejo de Logrofio, 26 T. +34 945 622 216 Sugerencias y comentarios:
01320 Oyén (Alava) Espaiia F. +34 945 622 315 info@elcoto.com

www.elcoto.com

EL COTO

CRIANZA

W | = = ™

T2 105 MEJORES VIREDOS DE LA BODEGA. DE LA SELECCHNN
DE LAS MEJORES UVAS. NACE UN VINO UXEC0




