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This is a wine made from Bodegas ]J.A. Calvo Casajus, led
by José Alberto Calvo Casajus, a viticulurist and winema-
ker with a great family tradition in the municipality of
Quintana del Pidio, within the Ribera del Duero
Denomination of Origin.

Casajus Seleccién has been made with the grapes from the
small vineyard of the boundary called La Travesafia, which
currently has a controlled production of approximately
1,5 Kg of grapes per vine, 100% Tinta del Pais
(Tempranillo) variety.

In the winery, the grapes that we have hand-picked bunch
by bunch are destemmed and fermented in small stainless
steel tanks with a capacity of 5,000 litres, wich helps us to
maintain a rigorous control of temperatures during
fermentation.

Once the alcoholic fermentation is done, it goes to
French and American oak barrels for its malolactic
fermentation, where it continues an aging process for a
period of 12 months.

TASTING NOTES

VISUAL
A Beautiful, lively and very intense garnet red colour, a sign

of its good aging.

NoOsE

Fresh fruity notes of well-ripened raspberries and cherries
with great aromatic richness and spicy notes stand out, com-
bined with the fine toasted notes of the barrel, achieving an
excellent combination with the fruity content of the wine.

TASTING

Above all, strength stands out, a reflection of the good
grape from which it comes, a feeling of fullness and youth,
as well as softness. The tannins of the grape blend with
those of the barrel and the aftertaste is a good reminder of
red fruits, mineral touches, spices and toast. Ready for full
tasting but, due to the extraordinary quality of the vintage,
it will improve in the coming years.

To fully enjoy the sensations of this wine, we recommend
drinking temperature between 15 and 18° C.
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