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ORGANIC VINEYARDS

All Day Long Tempranillo Especial

NELEMAN

Neleman wines are Spanish organic wines of Valencia with a Dutch
heart. With special attention for local authentic grapes, reflecting
the soil and region. Each wine has its own personality and you can
taste the passion and love its been made with. We allow nature to
do its work. Good wine is made in the vineyard.

VINEYARD & TERROIR

Across the borders of terroir and region we blend the best grapes
from our different vineyards and plots, to obtain the best and
most unique tasting experience. Lands and grapes receiving
influence from the Mediterranean sea passing through limestone
and calcarious soils from inland and finishing in our vineyards
receiving the minerals and nutrients from the Cabriel river.

GRAPE VARIETY
100% Tempranillo

VINIFICATION & AGEING

Fermentation takes place at 18 °C. and short maceration time of
6-7 days. Then the wine goes through malolactic fermentation in
stainless tanks, always under controlled temperature. Ageing in
new and half-toasted French oak during 5 months.

TYPE

Red wine, dry, medium body, fruity and elegant.
Organic and vegan.
750 ml

ALCOHOL CONTENT
13,5%

TASTING NOTES

Medium bodied wine with nice and round tannins. Cherry, plum,
mature tomato, and dried fig with a background of vanilla, mocha
and roasts. Good entrance and lush in mouth with a long and
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Try this wine with stuffed portobello, pasta with mushrooms or = N /o.,;j:;j-ﬁ
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SUSTAINABLE POINTS

¢ Organic

* Vegan

e Sustainable packaging: Light bottle; green cap closure, one
layer of aluminium instead of three.




