NIC

NIC is a wine from Bodegas J.A. Calvo Casajus, led by
José Alberto Calvo Casajus, a winegrower with a great
family tradition in the municipality of Quintana del
Pidio, within the Ribera del Duero Denomination of
Origin.

NIC has been made with grapes from the small vineyard
of the boundary called Montecillo, planted by our family
in 1920, which currently has a controlled production of
approximately 1 Kg of grapes per vine and the variety
used is 100% native grapes Tinta del Pais (Tempranillo),
a noble variety that gives color, aroma and body to this

wine.

NIC is made following a new concept of integral
vinification in 500-litre French oak barrels from the
Trongais area. The entire process of vinification,
maceration, fermentation and aging lasts approximately
24 months; this production system allows a very careful
and artisan winemaking to be carried out to obtain the
best qualities of the grapes.

NIC comes from the greatest respect for the viticulture
and traditional elaborations of the Ribera del Duero.

TASTING NOTES

VISUAL

Cherry covered, edge of a certain vivacity.

NOSE
Aroma with finesse, toasted notes of the wood on a back-
ground of ripe fruit and red earth.

TASTING

Fleshy on the palate, with volume and a partnership
between oak and fruit, very lively tannin, creamy finish
(chocolate), liquorice and terroir, with potential, 100%
Tinto Fino. Its pairing is perfect with cold cuts, red
meats, stews and cheeses.

Limited production of 4,250 bottles.

To fully enjoy the sensations of this wine, we recommend
drinking temperature between 14° and 16° C.



