TOMAS POSTIGO

Tinto Fino,
Cabernet
Sauvignon,
Merlot y Malbec

RIBERA DEL
DUERO

H

15% ABV

OMAS POSTIGO
Bl

A0

Tomas Postigo
5 ANO

GENERAL INFORMATION

This wine is made from Malbec grapes sourced from
vineyard plots at an average altitude of 750-1,000
meters above sea level. The vintage experienced a
rather rainy spring followed by a very hot summer,

with timely rains during harvest helping the vines
reach optimal ripeness. Grapes were hand-harvested
between September 24 and October 2, arriving at the
winery healthy and perfectly ripe. In the cellar, grapes
are handled gently using gravity without pumps. After

destemming, fermentation and aging take place in

225 L French oak barrels for 12 months, with the wine

subsequently blended from 56 individual lots to
create the final expression.

TASTING NOTES

The wine shows a deep cherry-red color with
attractive hues. On the nose, it opens with subtle
earthy notes that develop into fresh, vibrant aromas
of red fruits, accented by spicy and woody balsamic
hints such as cedar and cypress. On the palate, it is
perfectly balanced, with silky tannins, discreet but
lively acidity, and a harmonious interplay of flavors.
The finish is long, elegant, and persistent.
Recommended serving temperature: 16—18°C.
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