Esteban Celemin ‘Canicas’

(VdIT Castilla y Leon)
100% Tempranillo

The Canicas Tempranillo comes from strict
organic dry farming since 2008, and the
grapes were hand-harvested and came to
the cellar to be foot trodden and then began
natural fermentation in small tanks. After a
gentle pressing, the wine was moved to
2251 used French oak barrels for one year
of agng. A very complex nose of
blackberries, black cherries, tobacco, cocoa
beans, and sandalwood, lead to a
scrumptious and velvety mouthfeel that is
loaded with fruit and easy tannins.
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