BopEGA DEL PaLAcCIO
DE LOS

FRONTAURA
& VICTORIA

EN Toro, EspaNa
1574

DoMINIO DE

VALDELACASA

Tinto / Red

100% Tempranillo Tinta de Toro
100% Tempranillo Tinta de Toro

8 meses en barricas de roble francés Allier

8 months in French Allier oak barrels

o Textura franco arcillosa
w2 Sandy clay loam texture

GRADO ALC.: 14°
DALC.: 14°

@ 2019

Su frescura le convierte en la CANCION DEL
VERANO, recomendando su degustacion a 16-17° de
temperatura. Para platos de cuchara, para todo tipo
de carnes, quesos curados, embutidos, barbacoas, y
postres con base de chocolate negro.

De color rojo rubi intenso con ribete rojo.
Capa media alta.

Muy compleja, franca y limpia. Predominan
perfume a la fruta roja madura, con toques
de fruta en licor, lacteos, eucalipto, higos

y especiados. Muchos recuerdos a monte
bajo y tabaco. Se percibe la ligereza de una
madera muy bien integrada.

Destaca la calidez y jugosidad de la fruta
de Toro, percibimos su gran personalidad
con una acidez sorprendente que le aporta
gran frescura. Es un tinto alegre, con fruta
en licor con toques balsamicos, recuerdos
a higos, especiado, notas de hierbas de
monte. La sedosidad abraza el paladar
con un tanino imperceptible bien pulido,

y enamora su persistencia. Y continua su
frescura... sorprendiéndonos a cada sorbo.
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premias / awards

GUIAPENIN
PUNTOS

Aeillng

- Gold Medal - The best people’s - WINE AWARDS 2018 - Spain -
-Double Gold Medal - SAKURA Wine Awards 2018 - Japan -

Intenso y jugoso

Intense and juicy

16-18°C 750 ml.

1500 ml.

Its freshness makes it the perfect SUMMER HIT. The
recommended serving temperature is 16-17° C. The
best choice to drink with stews, all kinds of meats,
mature cheese, cold meats, barbeques and dark
chocolate-based desserts.

Bright ruby red colored wine with a red rim.
Medium-high robe.

It is very complex, honest and clean. A
perfume of ripe red berries stands out, with
touches of fruit in liqueur, dairy, eucalyptus,
figs and spice. Many hints of forest

floor and tobacco can be found too. The
lightness of a very well-integrated wood
can be appreciated.

It is worth highlighting the warmth and
juiciness of Toro’s grapes. The strong
personality comes out on the palate while
displaying just the right level of acidity
that adds freshness to it. This is a joyful
red featuring fruit in liqueur with balsamic
notes, hints of figs and herbs, and a touch
of spice. The silkiness that well-polished
and subtle tannins provide embraces the
palate leaving a lovely long-lasting feeling.
And still the freshness is not gone, we can
sense it at every sip.

- 91 Points - Guia Pefiin 2016 - Spain -
- 93 Points - Guia Vivir el Vino - Spain -

- 91 Points - Guia Pefin 2018 - Spain -
- 89 Points Parker - The Wine Advocate -

TORO

DENOMINACION
DE ORIGEN

- 92 Points - Guia Pefin - Spain - 3 consecutive years -
- Silver Medal - International Wine Challenge -

www.bodegasfrontaura.com



