
0,50 L.

0,75 L.

0,75 L.

1,50 L.

5 L.

for other formats, please enquire

formats available
cardboard woodunitscontent

attractive, deep cherry with violet
glints.
intense and complex, blending ripe
fruit with the tobacco, spices and
medicinal notes contributed by the
wood.
creamy, with a solid structure;
mature, slightly drying tannins.
Harmoniously balanced and long, it
is a wine that is splendid now and
bodes well for the future.
98% tempranillo, 2% graciano and
garnacha.
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nose
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varieties

tasting notes • castillo de sajazarra reserva

This wine is crafted from grapes grown in our
own vineyards. They lie in clayey-limey soil at
an altitude between 550 and 700 mts. in the
rain shadow of the Obarene Mountains.  After
the harvest and manual selection the wine
ages in American and French oak barrels for
24 months, spending the rest of its maturation
in the bottle. A modern wine that wants nothing
in typicality.

recommended serving temperature: 16-18ºC
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