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Pago Negralada Tempranillo 2012
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RED STILL WINE SPAIN VINA DE LA
TIERRA DE
CASTILLA Y

LEON

TASTING NOTE

Indulge in wines from deep gravel soils,
offering firm tannins harmonizing with layers
of strawberry, raspberry, and cherry. Aged
19 months in new French oak, it unites wild
red fruits, herbs, and minerals. Enjoy now or
let it refine for years.

VITICULTURE

In our single vineyard wines we seek to bring
out above all the true character of the terroir.
Pago Negralada comes from a plot of
SIZE 75cl Tempranillo, the noblest Spanish grape
VINTAGE 2012 variety. The vines are planted in deep gravel
soils intermixed with sand at the surface, and

ABV 14% : . L. . . .
produce wines with distinctive firm tannins.
GRAPE VARIETIES  Tempranillo (100%)
CLOSURE Natural Cork FOOD MATCHING
KU CODE A9396112 Match with beef casseroles, roast lamb and
seared steaks.
EXPRESSION Red, Richly Textured
and Full-Bodied
COUNTRY Spain
REGION Vina de la Tierra de
Castillay Ledn
ALLERGENS Sulphur
CLOSURE Natural Cork
PH 3.8

TOTAL ACIDITY 59/l Tartaric

RESIDUAL SUGAR 2g/|

SKU A9396112
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