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90
PARKER

Spicy, balsamic.Consistency and elegance.
Ribera del Duero personality.
HARVESTING

VINEYARD&GRAPES

AGEING
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FOOD PAIRING

We particularly recommend the Áster Crianza 2014 to enjoy with charbroiled meat, large game, lamb and
aged cheese.

ANALYTICAL DATA

TASTING NOTES

Alcohol Content pH

Reduc. Sug.

14.5% 3,85

1.50 g/l 82

(Vol.)

150 cl

75 cl

6

12 6

TPI

Deep, dark cherry red, almost black; clean and bright. Very intense forest berry nose, with, redcurrants,
blackberries, violets and fennel leading to a complex background of sweet spices, bay leaves, black olives,
liquorice, cedar, incense, tobacco leaves and cocoa powder. Powerful, in the mouth, with great structure and
balance; mineral, with a pleasant acidity and creamy tannins providing a delectable, elegant mouthfeel. Long
aftertaste with ripe dark fruit, liquorice and bakery notes that leave marked, pleasant final sensations.
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