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NEPTIS
P: 83

Bocos de Duero vineyards - Pago Carrascalejo
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Due to its careful traditional elaboration it is advisable to decant.

Tasting notes:
Elegant cherry red colour with a high robe.
On the nose it shows a wide aromatic range, with notes of black fruits, blackberries, 
blueberries and cassars; touches of cocoa, vanilla and cedar, typical of an ageing 
perfectly assembled with the fruit, forming a complex bouquet of primary, secondary 
and tertiary aromas, with pleasant limestone and earthy mineral nuances.
On the palate it is tastOn the palate it is tasty, broad and elegant, evoking the memories of black fruits and 
toasted notes present on the nose, as well as touches of compote fruits that make it 
opulent and sweet, increasing its fleshiness. Long and pleasant finish.

Philosophy
Author wine of limited production made from our oldest Tempranillo vineyards 
of the P-83 plot of our Finca el Carrascalejo, located on an alluvial soil of sandy 
consistency and deep clays, located on the right bank of the Douro River as it 
passes through Bocos.
After a careful manual harvest where the best bunches are selected, they are 
subjected after destemming  to a cryomaceration for 72 hours.subjected after destemming  to a cryomaceration for 72 hours.
Malolactic fermentation takes place in new French oak barrels with fine grain and 
medium roasted and then aged for 24 months until bottling.

NEPTIS is a personal, opulent and mineral wine whose production has been designed 
to express the purity of the terroir of our winery.

Variety: 100% Tinto Fino (Tempranillo) grapes.
Alcohol: 14,5 %vol.
Fermentation: 28º C, with cool soaking before fermentation during 4 days.
Malolactic fermentation: 30 days in new French oak barrels.
Server: 60.8 -64.4 º F. Decanting is recommended.
Food Match: All type of meats, wild board, deer, roast, lamb and pork.
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