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BRUNOLAFON

wine selection

Spain, Bodegas Exopto - Laguardia, Exopto, D.O

Rioja, Rouge
D.O Rioja, Spain

El Bozeto, as its name indicates, is our first wine project in which we present the main
lines of our range: a young, fresh, newborn wine, whose explosion of fruity aromas with
mineral touches will allow the consumer to enjoy the fusion of the 3 dominant grape
varieties of La Rioja. A wine of pleasure, easy to understand that will allow the first step
in our range of products.
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LOCATION
Perequita - Abalos - San Cristobal - Chulatos
TERROIR

Lilmestone and Clay, sand, river rocks.

R IN THE VINEYARD
Manuel harvesting in case.

WINEMAKING

Fermented in concrete tanks.
E X 0 P T 0 AGEING

Aged in frenck oak barrel (225 and 600 L), during 18 months.
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SERVING

16°C/61°F
AGEING POTENTIAL

3to 5years

TASTING

Dark, fruits of the forest, baking spices, figues and liquorice. Powerful and good texture. Mineral.

FOOD PAIRINGS

Games, lamb and press cheese.
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