Campellares 2010

D.O.Ca. Rioja
Grapes: 100% Tempranillo

This wine is sourced from vines av-
eraging 50 years of age. Traditional [
production methods are used, fol-
lowed by aging in tanks for a few
months prior to bottling.

Flavors of red cherries are compli-
cated by hints of plums, spices, and
leather. This wine is equally enjoyable with
grilled meats, roasted chicken or by itself.

Imported by Grapes of Spain
JF' Selected by Aurelio Cabestrero” © 2011

Campellares 2010

D.O.Ca. Rioja
Grapes: 100% Tempranillo

This wine is sourced from vines av-
eraging 50 years of age. Traditional ff
production methods are used, fol-
lowed by aging in tanks for a few
months prior to bottling.

Flavors of red cherries are compli-
cated by hints of plums, spices, and
leather. This wine is equally enjoyable with
grilled meats, roasted chicken or by itself.

Imported by Grapes of Spain
JF' Selected by Aurelio Cabestrero” © 2011

Campellares 2010

D.O.Ca. Rioja
Grapes: 100% Tempranillo

This wine is sourced from vines av-
eraging 50 years of age. Traditional [
production methods are used, fol-
lowed by aging in tanks for a few
months prior to bottling.

Flavors of red cherries are compli-
cated by hints of plums, spices, and
leather. This wine is equally enjoyable with
grilled meats, roasted chicken or by itself.

Imported by Grapes of Spain
JF' Selected by Aurelio Cabestrero” © 2011

Campellares 2010

D.O.Ca. Rioja
Grapes: 100% Tempranillo

This wine is sourced from vines av-
eraging 50 years of age. Traditional
production methods are used, fol-
lowed by aging in tanks for a few
months prior to bottling.

Flavors of red cherries are compli-
cated by hints of plums, spices, and
leather. This wine is equally enjoyable with
grilled meats, roasted chicken or by itself.

Imported by Grapes of Spain
JF' Selected by Aurelio Cabestrero” © 2011

Campellares 2010

D.O.Ca. Rioja
Grapes: 100% Tempranillo

This wine is sourced from vines av-
eraging 50 years of age. Traditional [
production methods are used, fol-
lowed by aging in tanks for a few
months prior to bottling.

Flavors of red cherries are compli-
cated by hints of plums, spices, and
leather. This wine is equally enjoyable with
grilled meats, roasted chicken or by itself.

Imported by Grapes of Spain
JF' Selected by Aurelio Cabestrero” © 2011

Campellares 2010

D.O.Ca. Rioja
Grapes: 100% Tempranillo

This wine is sourced from vines av-
eraging 50 years of age. Traditional [
production methods are used, fol-
lowed by aging in tanks for a few
months prior to bottling.

Flavors of red cherries are compli-
cated by hints of plums, spices, and
leather. This wine is equally enjoyable with
grilled meats, roasted chicken or by itself.

Imported by Grapes of Spain
JF' Selected by Aurelio Cabestrero” © 2011




