PALOMA
VINAS VIEJAS

VDT CASTILLA - SPAIN

Paloma is the result of the selection of the
best vineyards of La Mancha, and carefully
picked grapes, and passion for winemaking. A
Tempranillo like no other. A modern classic.

VINEYARDS

Age of Vines

+25 years old

Yield

50 hl/ha.

Altitude

400 - 500 m.

Climate

Extreme continental with

long hot summer

Vineyards

Head trained, spur bush
vines on Spanish plateau

Alcohol: 135 %
T. Acidity: 520 gr/L
pH: 3.66

R. Sugar: 3.0 gr/L

V. Acidity: 0.51 gr/L

WINEMAKING

Blend

100% Tempranillo

Harvest

Early October

Vinification
Cold Maceration:
5°C/48h.
Fermentation:

24-28°C/12-18 days

Ageing
4 months in French
Oak

Gold 2019 Gilbert & Galliard

HAMMEKEN

CELLARS
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Dark ruby red

b

Blackberries
Blueberries & plum
Light oak
Vanilla & dark chocolate

©

Smooth tannins
Full body
Very long finish

Dark ruby red, with aromas of
blackberries, blueberries and
plum, balanced with the softness
of light oak, vanilla, and dark
chocolate. On the palate, smooth
tannins, full body and a very long
finish.





