DOMINIO DE CALOGIA
BY JOSE MANUEL PEREZ OVEJAS

DOBLE M 2021

lIt is born from our Tempranillo grapes located in Roa, specifically in “La Loma”,
facing north and at an altitude of 845 meters above sea level.

In its elaboration we have defined a very precise style with an Atlantic profile,
in which freshness takes center stage. This new vintage reaffirms its elegance
and finesse but is not without structure and depth, with full texture and very
round and enveloping tannins. Very expressive, maintaining the purity of the
fruit in a very perfectionist profile.

It has spent 15 months in French oak barrels.
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Manuela and Mauro Special Selection.

@ Production area Ribera del Duero
Type of wine Auteur
eao% Harvest 2021 _ _ _
i and selecte 3
Vintage DOMINIO de CALOGIA
{{%:—; Ageing 15 months in French oak
— barrels 'Allier' DOBLE M
by José Mar | Peres Ovejas
Date of bottling May 2024 —
ﬁ Production 15.397 bot. 75 cl. =
102 bot. 3 L.
Alcohol content 15 % vol. RIBEE:’-\ DE il..DH.Eﬁ-D
Total acidity 5,62 g/l Eaea
Volatile acidity 0,52 g/l
PH 3,56 g/l
Reducing sugars 2,00 g/l
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