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Estates

Finca 1zon. Age of vineyards: 62 years.
Clayey-calcareous soil.

Altitude of vineyards: 713 m.

5~ Variety of grape
&f@ﬁp 90% Tempranillo. 7% Garnacha. 3% Viura
Hand-picked harvesting.
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Winemaking

100% de-stemmed grapes. Fermentation
under controlled temperature in stainless steel

tanks.

Aging
24 months in French oak barrels.

Bottle
24 months in bottle.

RIPE FRUITS >
Colour Nose Taste
Intense red cherry colour. Carries a strong aroma of its Fresh and elegant. A great tannic
Very lively, despite its 24 grapes varieties together with structure, with a well-integrated
months in the barrel. a subtly toasted finish. taste of fruit and oak. Very long.
Elegant, fine and mineraly. A unique wine that shows the
A great product of its terroir. potential of exclusive vineyards such
as Finca Izon.
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SPAIN

CAVA / RIAS BAIXAS / RIBERA DEL DUERO / RIOJA / RUEDA / SIERRAS DE MALAGA

www.premiumfincas.com



