GUELBENZU
DESDE 1851
Finca La Lombana

GUELBENZU LAUT

FINCA LA LOMBANA

Tasting notes

Colour: Deep red cherry.

Nose: Intense aromas of liquor red fruit with spicy and
toasted hints and a mineral end.

Palate: Sweet, elegant and polished on the palate,
without edges. Notes of very ripe fruit with elegant

toasted and mineral hints. Concentrated, structured
and very rich in aftertaste sensations.

Serving recommendations

Serve at 18°C.

Food pairings: Red meat (T-bone steak, breast of
duck) and roasts (lamb).

Awards:

* 92 points James Suckling 2024

* 90 points Tim Atkin 2024

* 92 points Pefin 2024

* Gold Medal Concurso Mondial de Bruxelles 2023

Previous Vintages Awards:

* 91 points Guia Pefiin 2023
* 91 points James Suckling 2022
* 91 points Guia Pefiin 2022
* 91 points Guia Pefin 2021



GUELBENZU LAUTUS

FINCA LA LOMBANA
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nical data A3

%on: ino de la Tierra Ribera del Queiles
erlot, Cabernet Sauvignon, Graciano,

. Vintage:

e VINEYARD (OWN PROPERTY)
Surface area: 46 ha (113 acres)
Location: Finca La Lombana (Vierlas)
Soil type: Of fluvial origin, made up mainly of gravel and sand.
N Average age of vines: 20 years
. Average altitude: 500m
. Density of plantation: 3,500 vines/ha
Yield: 6,500 kg/ha
Growing system: Trellised

VINIFICATION . » T
Harvesting: Mechanical -, & :
Harvesting dates: September-October

Alcoholic fermentation: In tempe‘f‘_a ontrolled stainless
steel vats ey

Malo-lactic fermentati
Temperature of ferme
Duration of fermentati
Ageing time in barre
Type of barrels: Ne ch
Ageing time in bottle:
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Guelbenzu. Paraje La Lombana, 50513 Vierlas (Zaragoza). T. +34 948 202 200
www.guelbenzu.com // info@bornosbodegas.com
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