


lEEeG A R[S

LEGARIS CRIANZA

DESIGNATION D.O. Ribera del Duero
COMPOSITION 100% Tinta Fina
WINEMAKING The wine undergoes carefully monitored

fermentation staged at very cool temperatures for
the first several days followed by warmer
temperatures for the duration of fermentation.
This is done to encourage optimum extraction of
flavors in advance of tannins. The wine
subsequently undergoes malolactic fermentation
before settling, fining and eventual racking

to barrel.

AGING The wine is aged for 12 months in a

combination of new and one—year—old oak

barrels from a select group of coopers.
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