TECHNICAL SHEET

SENDA DE LOS OLIVOS

CRIANZA

Z1FAR

TECHNICAL DATA

i

";:;' TEMPRANILLO RED WINE

14,5 % Vol.
HARVEST:
12 months Hand-picked.
FRENCH OAK
BARRELS VINIFICATION & AGEING:
Aged 12 months in French oak barrels.
g\ll; D.O. Ribera
RAl  del Duero

HARVEST PERIOD:
Late September to early October.

TASTING NOTES

Intense cherry red with well-balanced aromas of fruit and oak, featuring
notes of vanilla, fully ripe fruit, blackberry and wild berries. Subtle hints

of leather and liquorice. Smooth texture with balanced flavours and

fine-grained tannins. Long, elegant finish and aftertaste.

VINEYARD

BOTTLE FORMATS

Estate-owned bush vines in Quintanilla
de Arriba and Pesquera de Duero, with
soils representative of the limestone

and stony triangle. Altitude 900 m.a.s.l.

Case of 6: 75 cl bottle
Case of 12: 75 cl bottle
Wooden case: Magnum 1.5 L

Bodegas Zifar is located in
Penatiel, in a landmark Mudéjar-
style building dating back to 1914.

RECOGNITIONS

ORO Mundus Vini

96 puntos Vinos Gourmet
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