VINO & spol.

PENA REAL RESERVA

[pena real rezerval)
vinarstvi / winery RESALTE
Spanélsko, oblast / region Ribera del Duero

Bodegas Resalte de Pefiafiel je mladé a dynamické vinarstvi se sidlem ve mésté Pefafiel, v samém srdci
prestizni oblasti Ribera del Duero. Spojuje tradi¢ni pfistup s nejmodernéjsi technologii, aby docililo
maximalni Cistoty projevu odridy Tempranillo, ze které pochazi vSechna jejich vina.

Hrozny pochdazeji z pfiblizné 80 ha vinic rlzného stari a nadmorské vysky, coz dodava vinim komplexitu a
jedinecny charakter. Vina Resalte jsou zndma svym potencidlem k delSimu zrani v lahvi a pravidelné ziskavaji
vysoka hodnoceni na mezinarodnich soutézich a v odborném tisku. Bodegas
Resalte de Pefiafiel is a young and dynamic winery located in Pefiafiel, at the very heart of the prestigious
Ribera del Duero region. It combines traditional winemaking with state-of-the-art technology to achieve the
purest expression of Tempranillo, the sole variety used in its wines.

The grapes come from approximately 80 hectares of vineyards of varying ages and elevations, contributing
to wines of great complexity and distinctive character. Resalte wines are known for their excellent aging
potential and consistently receive top ratings in international competitions and from major wine critics.

Apelace/appellation: Ribera del Duero D.O.
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Odrida/variety: Tempranillo

Popis/description: Suché, tézké a vyrazné ¢ervené
vino. Vyrazné vino s tény zralého lesniho ovoce,
kavy, kofeni a dubu. Dlouha dochut s tony tabaku. /
Dry, powerful and expressive red wine. Intense wine
with notes of ripe wild berries, coffee, spices and oak.
Long finish with hints of tobacco.

PENA Podavat pfi/serving temperature: 18°C
REAL

2 Doporuceni k jidlu/recommended food pairing:
pecené ¢ervené maso, zvéfina a zrajici syr / roasted
red meat, game, and aged cheese

Klima/climate: kontinentalni klima s velmi horkymi
léty a chladnymi zimami, s vyraznymi rozdily mezi
dennimi a no¢nimi teplotami / continental climate
with very hot summers and cold winters, featuring
strong day-to-night temperature swings

Puda/soil: vapencovo-hlinité pldy s kameny a piskem
/ limestone-clay soils with stones and sand
Nadmorska vyska/altitude: 750-900m

Vinifikace/vinification: fizené kvaseni v nerezovém
tanku a nasledné zrani 14 mésic v dubovém sudu /
controlled fermentation in stainless steel tanks and
subsequent aging for 14 months in oak barrels.
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