Grape Variety ﬁ
100% Tempranillo Reserva

an Elaboration

from our most acient vineyards
in the heart of La Mancha.

Manual harvesting is carried out to
guarantee an outstanding quality
of the grapes.

Long maceration process takes
places at a controlled temperature

of 24-25°C.

Aged for 12 months in French &
American mixed oak barrels.

Further againg of 24 months in

: Analysis

Alcohol (% vol): 14.0 = 0.5
Volatile Acidity (g/L): < 0.6
PH: <3.70
Total Acidity (g/L): 5 + 0.5
Free SO2 (mg/L):20 =5
Total SO2 (mg/L): <100
Sugar (g/L): <2
Point of Colour : >7

’ The plots are carefully selected

| bottle.

-_— : 182C.

¥

Tasting Notes

' Cherry red color with tale tone rim.
Medium - to- high intensity or robe.

Complex aromatic profile,
>perfect combination between red fruits
S and sweet, spicy aromas

Round and elegant with the
c persence of fine, polished tannins.

Ideal to pair with lamb, beef,
game meat or stews.

VINAS YIEJAS

Best served at 162C to

S oy

Logistic Information

Palet Cases Bottles Weight Contenedor 20' Contenedor 40'
Europalet 125 750 1020 11 Palets 24 Palets
VMF Palet 150 900 1200 10 Palets 20 Palets




i,

-
4L

=
D.0 La Mane ( . <
Ve LY
«’"-\’1 o -"’/
4~

L s
LY

Grape variety ﬁ

100% Tempranillo Reserva

sa Elaboration

| |

We are presenting this exceptional
Tempranillo Wine whose grapes
have been carefully selected and

manually collected from our oldest
vineyards, just as we used to do.

Yuntero Limited Edition is
characterised by its structure and
personality. We want you to feel
and experience the pioner spirit of
our brave vinegrowers that leaded
by their union, effort and
enthusiasm started this unique
adventure that we are still living

- |

today.

: Analysis

Alcohol (% vol): 14 + 0.5
Volatile Acidity (g/L): < 0.6
PH: <3.70
Total Acidity (g/L): 5 + 0.5
Free SO2 (mg/L):20 =5
Total SO2 (mg/L): <100
Sugar (g/L): <2
Point of Colour : >7
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Bodegas Yuntoro

Tasting Notes

Cherry red color with tale tone rim.
Medium- to- high intensity to robe.

Complex aromatic profile,

>perfect combination between red fruits

and sweet, spicy aromas.

Round and elegant with the

c presence of fine, polished tannins.

S oy

Ideal to pair with lamb,beef,
game meat or stews.

Best served 162 to 182

Logistic Information

Palet Cases Bottles Weight 20' Container 40' Container
Europalet 105 630 1020 11 Palets 24 Palets
VMF Palet 150 900 1200 10 Palets 20 Palets




—

AMANCHA

DEnowwAc

Grape Variely '2"’%

85% Macabeo, 15% Sauvignon Blanc

an Elaboration

The grapes are carefully selected in

the heart of La Mancha, where this
special coupage has origin.

Mechanized night harvest to
preserve all the properties of the
varieties.

Slight cold maceration and racking

of the free-run juice for 48 hurs

at 62C-82C, postoning the start
of the fermentations process.

Subsequently, fermentation of the
free-run juice is carried out at a
controlled temperature between

14°C and 16°C for 20 days.

: Analysis

Alcohol (% vol): 12 + 0.5
Volatile Acidity (g/L): < 0.5
PH: <3.50
Total Acidity (g/L): 5.5+ 0.5
Free SO2 (mg/L):35+5
Total SO2 (mg/L): <150

Sugar (g/L):2 +1

PRODUCT OF 3FALN
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MACABEQ -SAUVIGNON BLANC
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Tasting Notes

Pale yellow
with brillian greenish hues.

TN
©ec0ccc00000c000000000000.

Perfectly integrated fruity and floral scents

with honey background coming from the
C sauvignon blanc grapes.

Flavorful taste adventure.

4

: Pairs perfectly with fish,
- smoked, vegetables,cheese and :
soups. :

Best served at 62C to 82C

Logistic Information

Palet Cases Bottles Weight Contenedor 20' Contenedor 40'
Europalet 125 750 957,50 11 Palets 24 Palets
VMF Palet 150 900 1125 10 Palets 20 Palets
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Variety ﬁ

100% Tempranillo Rosado.

Tasting Notes

@@&\ Light and brillian rosé color.
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’ The grapes are carefully selected in | ' vn;i nt());is oi;;tiri\;vrll)grry,
the heart of La Mancha. C pherty v
A short cold maceration takes Tremmmmmmmmmrene
place in stainless steel tanks in crisp, well-rounded wine
order to achieve its unique c with pleasant long finish.
rosé tonality.
The bleeding of the free-run juice . HiNToAR
is followed by a debourbage , ? Gast
0C-8° ) , astronom
at 62C-8°C for 48 hours. } L ///}(/p?{b % y
Fermentation is carried out at a | . e
controlled temperature of i , ,
142C-16°C for 20 days giving rise to An 1dea1.accomparument for
alight, soft, fruity rosé. appetizers, cheeses and
seafood.

- ]

Perfect drinking temperature
between 10 to 12°C.

é Analysis

Alcohol (% vol): 12 + 0.5
Volatile acidity (g/L): < 0.5
PH: <3.60
Total Acidity (g/L): 5+ 0.5
Free SO2 (mg/L):30 5
Total SO2 (mg/L): <100
Sugar (g/L):2 +1
Points of Colour: 0.2 — 0.3
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Logistic Information

Pallet Cases Bottles Weight 20' Container 40' Container

Euro pallet 125 750 937,50 11 Pallets 24 Pallets
VMEF Pallet 150 900 1125 10 Pallets 20 Pallets




90% Tempranillo, 10% Petit Verdot
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Tasting Notes

Variety ﬁ

. Intense cherry red color
Crianza with garnet glints.

aa Elaboration
| The grapes are carefully selected |

from our most ancient vineyards
in the heart of La Mancha.

Aromatic complexity, primary

\\ aromas perfectly integrated with spicy
C aromas of vanilla and leather.

Harmonious, very well-balanced wine.
The aftertaste brings back the hints

Both varieties are received and
of fruit and oak experienced in the mouth.

processed separately, followed by
alengthy maceration and
fermentation process at a

controlled temperature of 232. 1 _
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The coupage is obtained prior 3 %&GaStrﬂnﬂmy

to the ageing in French & American 2 e !

mixed oak barrels for 6 months. | /m o R :

i GRAR EALIDS : :
Further ageing . . Perfect partner for red meats
SO PETITYI fatty chesses and pasta
with sauce.

in bottle for 12 months. |

= Analysis

Best served at 162C to 182C.

Alcohol (% vol): 13.5 = 0.5
Acido Acético (g/L): < 0.6
PH: <3.70
Total Acidity (g/L): 5.5 = 0.5
Free SO2 (mg/L): 20 +5
Total SO2 (mg/L): <100
Sugar (g/L): <2

Points of Colour: >7

Logistic Information

Pallet Cases Bottles Weight 20' Container 40" Container
Euro pallet 125 750 937,50 11 Pallets 24 Pallets
VMF Pallet 150 900 1125 10 Pallets 20 Pallets




