Bedegas feraun—: Y

LEZAUN TEMPRANILLO

Type: Organic young red wine
Winery: Bodegas Lezaun

Origin: Lakar (Navarra, Spain)
Volume: 750 ml

Alcohol: 14% vol

Farming: Organic and biodynamic
Grape varieties: 100% Tempranillo
Vinification: Traditional carbonic maceration with hand-
harvested grapes

Contains sulfites: Yes

Awards and recognition:

o Best Young Red of Navarra 2020 (D.O.
Navarra)

o Best Young Wine of Navarra 2020 (Cofradia
del Vino de Navarra)

e 89 points, Guia Pehin 2021

e 90 points, Robert Parker (The Wine Advocate)

e Bacchus Gold Medal 2012

e Gold Medal, Ecovino 2017 (La Rioja)

o Silver Medal, Ecoracimo 2015 (Cordoba)

o Gold Star, Estella-Lizarra 2014

Lezaun Tempranillo BIO is a young wine made
exclusively from 100% tempranillo grapes grown under
organic and biodynamic practices in the Gazaga
vineyard. Its vinification through the traditional carbonic
maceration method results in an expressive and fresh
wine that highlights the fruity identity of the variety.

With a garnet red color and bluish hues, it stands out for
its broad aroma of ripe red fruits. On the palate, it is
powerful, with a fleshy body and balsamic nuances,
where minerality and fruit blend with a subtle toasted
sweetness. A vibrant and authentic wine, ideal to enjoy
young.



