
Baron de Ley Finca Monasterio

Producer:Producer: Baron de Ley

Winemaker:Winemaker: Gonzalo Rodriguez

Varietal(s):Varietal(s): 80% Tempranillo, 20% Cabernet Sauvignon

Country:Country: Spain

Region:Region: La Rioja, Rioja Baja

Vintage:Vintage: 2020

ABV:ABV: 14.5%

Residual Sugar:Residual Sugar: 2.1g/l

Case Size:Case Size: 6x75cl

Closure:Closure: Cork and Capsule

Other Varietals Available?:Other Varietals Available?: No

Vegetarian:Vegetarian: Yes

Vegan:Vegan: Yes

Allergens:Allergens: Sulphites

THE FACTS

BACKGROUND INFORMATION

Barón de Ley was founded in 1985 by a small group of Rioja wine professionals who

wanted to develop a purely “vineyard driven” winery, oriented to the production of

high quality wines from their own vineyards. They also wanted to develop and

implement a new style of “modern” Rioja wines; wines of deeper colour, structure and

concentration, in line with what today’s most discerning consumers are looking for.

TASTING NOTE

This red wine has a beautiful deep red colour with bright purple hues. It has a big rich

perfumed seductive nose, offering rich aromas of black ripe fruits, liquorice and traces

of roasted coffee and cream with spicy herbaceous tones. It displays black cherry fruit,

warm spice and sweet oak on the palate with delicate toasted traces.

FOOD MATCH

Roast lamb and other red meats

WINE STYLE

Dry Red

OAK TREATMENT

10 days fermentation plus 30 days maceration for a total of 40 days & 15 months in oak

WINE SUITABILITY

Kingsland
The Winery
Fairhills Road
Irlam
Manchester
M44 6BD

Telephone: +44 (0)161 333 4300
Email: info@kingsland-drinks.com
facebook.com/KingslandDrinks
twitter.com/KingslandDrinks

Company Reg. No: 2905130 VAT Reg No: 512 6079 66
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