FIGUERO

TINUS

2017 VINTAGE

2017 was a low-yielding and early harvest, characterized by the deep frost on
April 27th, leading to 65 % less yield in La Horra. High temperatures followed
with severe drought during spring and summer, giving very small berries
and healthy bunches. Harvest was ealier than usual from September 14th -
27th ginving the wines powerful black fruit aromas, concentration, polished
tannins, intense colour and low acidity.

The vintage was qualified as Very Good.

ELABORATION

100% Tinto fino - Malasmafanas plot, singular vineyard protected by La
Horra mount, planted between 1950 and 1955.

Manual harvest in wicker baskets (12kg)

Gravity assisted production (IFO System)

Spontaneous alcoholic fermentation in open 500L barrels

24 months in new thin grain french oak barrels

Alcohol: 15%

Residual sugar: 1,7 gr/l.

EXCLUSIVE PRODUCTION: 4.050 bottles, 105 magnum.

DESCRIPTION

APPEARANCE:
Black as midnight, deep dark cherry-red colour with nice blue rings and an
intense red. Dense and clean.

NOSE:

Extraordinary complexity starting with raspberry and liquorice, violets, clove,
nutmeg, and continuing with spices such as cinnamon, incense, delicate
chocolate and toffee notes.

TASTE:
Magnificent, long, velvety, very well balance, elegant on the finish.

TRES ARDS DE T3FFRA
TE05 DF ViRODAD

SERVING HINTS

TINUS marks presence from the first moment. It offers a sensation of
freshness and fluidity in the mouth, in which aromas of fresh red fruit appear,
with a mineral sensation that invites you to continue tasting. It has a sweet
and polished tannin.

www.tintofiguero.com



