MAURO

2009

ALCOHOL 14.50

GRAPE VARIETY TEMPRANILLO 90%
SYRAH 10%

VINTAGE

A very cold and wet winter was followed by a spring
with scant rainfall. The high temperatures after
sprouting, with the month of August especially hot,
accelerated the vegetative cycle which brought for-
ward the harvest slightly. Magnificent sunshine and
warm temperatures led to optimum maturity and

excellent healthy grapes.

TASTING NOTES

Precise and concentrated on the nose with a clean and
charming expression of fruit. Ripe red fruits domi-
nate with delicate floral notes. Rich, full bodied with
silky tannins and a fresh finish with a notes of lime.

AGEING AND CONSUMPTION

Mauro 2009 was bottled in June 2011 after spending 16
months in new and used French and American bar-
rels. A vintage of complex wines to enjoy now or cellar.
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