HADKUNED

2022

Variedades de uva: Tempranillo 100%
Ano de plantacion: 1945, 1954, 1965
Patron: Rupestris du lot
Altitud aproximada: 580 metros
Grado Alcohédlico: 14,5°
Produccion: 1620 botellas

TERRENO

Finca Mojon de Labastida. Arcillo ferroso con poca profundidad de suelo
y mucha lastra de arenisca abriga del Norte por cordillera de piedras e
higueras.

RECOLECCION

Manual en cajas de 12 kilos.

ELABORACION

Despalillado en bodega y fermentacion en deposito de acero inoxidable.
Malolactica en madera en barricas de 300 litros usadas y en barricas de
225 litros nuevas de roble francés durante 12 meses.
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HADKUNED

2022

Variety: Tempranillo 100%
Planting year: 1.945, 1.954 and 1.965
Root: Rupestris du lot
Altitude: 580 meters
Alcohol: 14,5°
Surface: 0.483 Ha

Training: Bush vines
Planting frame: 1,60 x 1,60 m
Production: 1620 bottles,

PLOT

Finca Mojon in Labastida. A thin iron-clay topsoil layer over
sandstone east elevated plot with a slight slant caused by a sandstone
bed. Protected from the north by a stone hill and fig trees. East
orientation, however the usual single orientation doesn’t apply due to
the ancient “marco real” plantation frame (square sides)

HARVEST
Hand-picked in 12 kg cases.

WINEMAKING

Destemmed in the winery and fermented in stainless steel tanks.
Malolactic fermentation in wood in used 300-liter barrels and
in new 225-liter French oak barrels for 12 months.

TASTING NOTES

Cherries, coffee beans and spices with toasty notes. An opulent, full-
bodied, well structured wine. Silky mouthfeel with a long finish.
Ageworthy wine with a long drinking potential.
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