
Granza Toro Crianza
Made with Organically Grown Grapes
Winemakers: Bodegas Familiares Matarromera
Appellation: DO Toro
Location: Valdefinjas, Zamora 
Varietal(s): 100% Tinta de Toro
Ageing: 12 months in French & American oak barrels

Analytical Data: Alc. 14.5.% by Vol. · Res. Sugar 1.5 g/l · Acidity: 5.10 g/l
Serve at: 60ºF
UPC: 8-13561 01092-6 

Vineyard:
The vineyards used to make this wine are over 30 years old and are grown in the sandy, chalky soils
of the La Calera estate situated on the far west of the Toro Designation of Origin. Its character is
understood when observing the limited conditions of this soil which is excellent for an austere
vineyard with an almost dry climate.

Vinification:
10 - 14 days in stainless steel tanks at 78.8 ºF

Terroir:
Sandy soil with limestone areas. Extreme climate.

Training system:
Trellis and goblet.

Tasting Notes:
Bold cardinal with deep purple tones. Very covered in layer, clean and bright. Intense and strong on
the nose, dominating aromas from fresh red and black fruits of plum, cherry, blackberry and
strawberry range in harmony with clean and neat tertiary touches from winemaking, with liquorice,
coffee, spices, lactones and fine woods. Backbone of sweet tannins which give excellent expression,
combined well with a degree of acidity that gives freshness.
by Bodegas Familiares Matarromera

Enjoy with:
Duck foie and raspberry jam,  grilled meats, stews, blue fish, aged cheese.

Certification:
CCL Certificacion

Notes:
Winemaker's notes: this wine is made from organic Toro grapes from the greatest slope part of Finca
de la Calera that gives really low production. The limitation of the soil and the special conditions of
Toro region give us a grape really small, crey concentrated and with enough poliphenols for getting
very complex and structured wines. We harvest early for getting a better balance between acidity and
alcohol content, so difficult in this area. We do intense pumping and delestage, crio-maceration to
extract color and ripe and complex fruitness in addition to a great structure that allows an ageing of
one year in new barrel. Only indigenous yeasts used.
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