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VERANEO
100% ECOLOGICAL TEMPRANILLO

Vino de la Tierra de Castilla (Central Spain).

Some of our organically-grown Tempranillo vines date back to the
year of our winery's foundation in 1904, and the wine of their
precious fruit is blended with that of our younger trellised vines.

100% Ecological Tempranillo
Clay and lime soils with fiercely cold winters and hot, dry summers.
Certified by SOHISCERT (SHC) Certificacion Agroalimentaria.

The viticulture is 100% ECOLOGICALLY CERTIFIED, which means that
there is no chemical intervention in the vineyards — no artificial
pesticides, herbicides, or fertilisers are used on the vines.

The ripe Tempranillo grapes were selected from only our finest vines
between late August and early September (the average age of
vines at the fime of harvest is 35 years), and the musts fermented
slowly at a confrolled temperature of 20-22°C. This slow, cool
process helps to preserve all the intrinsic qualities of Spain’s most
noble native grape. The wine is then stored in temperature-
confrolled stainless-steel fanks and bottled to order.

Alc. by Vol.: 13%  Total Acidity: 4.5g/l.  Total Sugars: <4g/I.

VERANEO has a beautiful cherry-red colour, with flashes of
shimmering violet.

The aromas of VERANEO are those of ripe red summer fruits and rich
dark berries.

The flavours are fresh, elegant and wonderfully well-balanced, with
a silkky-smooth texture and a deliciously soft and long finish.

VERANEO is the perfect match for grilled meats, pdtés and hearty
salads. We also enjoy it with traditional Spanish fare, such as pata
negra cured serrano ham, and spicy chorizo sausage.

We recommend serving VERANEO at around 14-16C and you may
even enjoy the wine chilled during the hotter summer months.

VERANEO means #Summer Holiday * and gives its name to this bright
and ebullient Spanish treat, which will enliven any day and bring a
drop of summer sunshine to your dinner table.
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