
I.G.P Vinos de la Tierra de Castilla y León 

Composition: 100% Tempranillo 

Vintage: 2025

Alcohol content: 14% 

Vineyard age: 22 years

Altitude: 800 meters

Finca San Román de Hornija

Harvest: Mechanical and nocturnal.

Soil: Sandy loam, shallow and with pebbles. 

Vinification: This wine has been produced using carbonic maceration, where

fermentation occurs spontaneously in two phases.

It is aged in the bottle for at least one month. 

It has an intense cherry color with violet reflections. We appreciate forest fruits,

floral aromas such as daffodils and violets; scrubland, licorice, and lactic notes.

We find red and black fruits on the palate in a harmonious, smooth wine

with very good acidity. 

TECHNICAL DATA SHEET

CASTELO NOUVEAU

 Young ORGANIC red wine made from 100% Tempranillo grapes, produced using

the semi-carbonic maceration technique, where fermentation occurs spontaneously

in two phases. It is fresh and very aromatic. 


