
Camino de Araiz s/n,
Olite, 31390, Navarra, España

 

SEÑORÍO DE CASTIBERRI JOVEN

This wine is made with grapes from our own estate vineyards, a good part of 
which are grown organically. The vineyards are on average 22 years old and 
are grown on rolling slopes in sandy silt soil with stones. 

VARIETALS
Tempranillo 60% and grenache 40%.

WINEMAKING
Alcoholic fermentation took 12 days, with daily remontage and pigeage. 
Controlled temperature never exceeding 24ºC. Malolactic fermentation took 
place in stainless steel tanks before the final coupage underwent clarification 
and bottling.

TASTING NOTE
Colour:  Intense cherry red with purple edges.
Nose: Clean, intense aromas of fresh red fruit.
Palate: This wine is moreish, attractive and balanced due to its freshness and 
clean fruit flavour with a silky finish. Easy to drink and persistent.

This wine expresses the origins of the land of Navarra, it is made with great 
care to define the youth and strength of the varietals grown on our estate. This 
wine is easy to drink and pairs perfectly with the Mediterranean diet. 

Origin: D. O. Navarra
Type of wine: Young red wine
Alcohol Content: 14,5 % vol approx.
Aging Potential: 3 years
Serving Temperature: 15-16 º C.
Allergens: Contains sulphites.


