Tierra Adentro ™

TECHNICAL INFO

15,000 BOTTLES PRODUCTION

VINTAGE 2019

75% FRENCH AND 25% AMERICAN OAK
BARRELS DURING ITS 12 MONTH AGING,
BOTH FIRST-USED

PH 3.67 / TOTAL ACIDITY G/L 5.6

Tierra Adentro

@ [campo REAL VINICOLA

EL VINO MEXICANO DE ALTURA

ZACATEGAS, MEXICO

SYRAH

750 ML /12 BOTTLES PER CASE

VISUAL: INTENSE WITH A HIGH PROFILE OF DEEP
CHERRY COLOR, CLEAR & BRIGHT.

NOSE: OUTSTANDING BLACK FRUITS, SUCH AS
BLACKBERRIES, CRANBERRIES, BLUEBERRIES, VIOLET
FLOWERS AND SPICES SUCH AS VANILLA AND LIGHT
WOODEN NOTES.

PALATE: WELL STRUCTURED WITH FRUIT AND
SPICES, SOFT TANNINS AND FRESH ACIDITY. IT IS A
LONG - LASTING TIME.

FOOD PAIRING: GRILLED MEATS, STEWS, BRAISED
DISHES, AS WELL AS CURED MEATS AND AGED
CHEESES.

THE VINEYARD

ARCINAS VALLEY, ZACATECAS MEXICO.
TERROIR : CLAY AND SANDY SOILS.

VINEYARD : 17 YEARS OLD.

SINGLE GUYOT PRUNING.

PLANTATION DENSITY : 4400 VINES/HECTARE
HAND HARVESTING

ALTITUDE : 2200 M

CLIMATE : MEDITERRANEAN



