


TORREVELLISCA CRIANZA 2005 m

GRAPES: 100% Merlot, hand- selected harvest 85
VINIFICATION: Fermentation -15 days at 26°C.

AGING: 12 month in American (50%) and French (50%) oak casks

COLOUR: Bright deep black cherry colour with a rube tone on the edges. i,

NOSE: Fruity black cherry bouquet with mint followed by the aroma of orange tes and

TASTE: Full, balanced and subtle on the palate, long —lasting.

CRIANZA BLANCO CRIANZA 2007

GRAPES: Macabeo 100%hand- selected harvest

VINTAGE: 2007

VINIFICATION: Fermentation -10 days at 25°C.

AGING: 16 month in American (50%) and French (50%) oak casks

COLOUR: Brilliant Yellow.

NOSE: Fruity fresh bouquet with pleasing scents of fermentation and ageing.
TASTE: Round and subtle, fresh fruits with a pinch of vanilla. Pleasing oak shades.

TORREVELLISCA RESERVA 2001 m

GRAPES: 100% Cabernet Sauvignon, handselected harvest 84
PRODCUTION: Fermentation -12 days at 26°C.

AGING: 16 month in American (50%) and French (50%) oak casks.

COLOUR: Bright deep black cherry colour with a rube tone on the edges, wellcovered.

NOSE: Over-ripe fruits bouquet followed be the aromas of tobacco and toasted notesTASTE: Pe
on the palate, an explosion of avours due to its complex aging.

LICOR DE MOSCATELL TORREVELLISCA 2009

GRAPES: 100% Cabernet Sauvignon, handselected harvest

PRODCUTION: Fermentation -12 days at 26°C.

AGING: 16 month in American (50%) and French (50%) oak casks.

COLOUR: Bright deep black cherry colour with a rube tone on the edges, wellcovered.

NOSE: Over-ripe fruits bouquet followed be the aromas of tobacco and toasted notes

TASTE: Perfectly structured, slightly bitter on the palate, an explosion of avours due to its compl

PALACIO DE TORREVELLISCA BLANCO JOVEN m
GRAPES: Verdil, Maccabeo and Verdejo, handselected harvest. 83
VINIFICATION: Fermentation -11 days at 15 °C.

AGING: No

COLOUR: Straw like yellow colour with intense golden shades
NOSE: Varietal aromas to the mouth of the background of apple and banana.
TASTE: Gentle on the palate, fresh, balanced and subtle. Very easy and long tasting at the sam

PALACIO DE TORREVELLISCA TINTO JOVEN m
GRAPES: Tempranillo and Syrah, hand- selected harvest 84
VINIFIACTION: Fermentation -10 days at 25°C.

AGING: No

COLOUR: Intense ruby with purple shades.
NOSE: Very expressive ripe fruits, raspberry and cherry bouquet
TASTE: Creamy, round and fresh, initially fast and easy on the palate.
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