GUELBENZU VIER

FINCA LA LOMBANA

Tasting notes

Colour: Intense red cherry.

Nose: Good intensity and power with notes of ripe black
fruit (blueberries and blackberries) and floral and dairy
hints on a spicy background.

MERLOT-SYRAH

Palate: Intense, tasty with mineral sensation and well-
integrated toasted hints respecting fruit tones. Black
fruits, balsamic and menthol notes. Balanced, powerful
and persistent.

Serving recommendations

GUELBENZU
DESDE 1851
Finca La Lombana

Serve at 16°C.

Food pairings: Pulses, pasta, rice dishes and white
meats.

Awards:
° 90 points Tim Atkin 2020
° Silver medal Mundus Vini Summer Tasting 2022

Previous Vintages Awards:
° Gold Medal Mundus Vini 2021
° Silver Medal Concours Mondial de Bruxelles 2019



FINCA LA LOMBANA
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nical data v
on Vino de la Tierra Ribera del Queiles
Merlot -

VINEYARD. PROPERTY)

> Surface area: 46 ha (113 acres)

'-} = Location: Finca la Lombana (Vierlas)
R

Soil type: Of fluvial origin, made up mainly of gravel and sand.
Average age of vines: 20 years
N Average altitude: 500 m y a2
5 Density of plantation: 3,500 vines/ha \
N Yield: 6,500 kg/ha
Growing system: Trellised

VINIFICATION ‘
Harvesting: Mechamca’ { ;‘*
Harvesting dates: September October -

Fermentation: In temperature-controlled stainless steel vats
Temperature of fermentation: 28 ©
Duration of fermentation: L
Ageing time in barrel:
Type of barrels: 70%

Analysis dat‘

Alcoholic degree: 14,5 %

Allergen: Contains ’
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Guelbenzu. Paraje La Lombana, 50513 Vierlas (Zaragoza). T. +34 948 202 200
www.guelbenzu.com // info@bornosbodegas.com



