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DESDE 1851
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GUELBENZU AZUL

FINCA LA LOMBANA

Tasting notes

Colour: A very deep garnet-red colour.

Nose: Good intensity of red and black fruits aromas,
spicy with toasted, pastry and light balsamic notes at
the end.

Palate: Powerful, fresh and structured. Ripe black fruit

with spicy and balsamic notes. Well-integrated wood.
Long and lingering finish.

Serving recommendations

Serve at 16°C.

Food pairings: Stews, pork and chicken dishes.

Awards:

90 points Guia Pefiin 2025

Previous Vintages Awards:

90 points James Suckling 2024

90 points Wine Up 2024

Silver medal Mundus Vini Summer Tasting 2022
Gold medal Sélections Mondiales des Vins 2021
Gold medal Sélections Mondiales des Vins 2020
Silver medal Decanter World Wine Awards 2019
Gold medal, Challenge International du Vin 2018
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e co Tempranillo, Syrah, Cabernet sauvignon,
Graciano
Vintage:

> VINEYARD (OWN PROPERTY)
- } - Surface area: 46 ha (113 acres) | '
< Location: Finca La Lombana (Vierlas) k

N Soil type: Of fluvial origin, made up mainly of gravel and sand.
- Average age of vines: 20 years
24 Density of plantation: 3,500 vines/ha \
y Yield: 6,500 kg/ha

Growing system: Trellised

VINIFICATION

Harvesting: Mechanical R
Fermentation: In temperature-controlled stainless steel vats
Temperature of fermentation: 26°C
Duration of fermentation: 15 dayF*‘P

Ageing time in barrel: At least9 months £y
Type of barrels: 50% F 1d 50% American ’,\

Analysis dat)m o
Alcoholic degree: 14.59

Logistics
Bottle: Bordeau

osure: Diam 3
. 6 bottles

ea emer_rgs: 23
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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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