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OXTE
RED BLEND

D.0.P. CARINENA
RED BLEND

L]
Sevilla

® Mid-range

. 40%Tempranillo
% 25%Syrah, 25%Garnacha
* 10%Cabernet Sauvignon

¢ Vegan

€8 2 months

Bodem Bodegas

Bodem, meaning "soil” in Dutch, truly symbolizes the origin of this winery
raised and funded by the family Geirnaerdt-van Ekeris. After more than 25
years living and working for Spanish wine, the Dutch family finally found in
Carifena the place where they really feel connected to. That's why this is not
only a winery but a firm commitment to Spanish wine, to the Garnacha grape
and ultimately, to a dream.

Why Carifena?

Birth place Garnacha grape. Romans brought the grape in the region of
Carinena. Bodem Bodegas aims to produce the most excellent Garnacha
wines of the region. The founders of the Bodem Bodegas Louis Geirnaerdt
and Eugenie van Ekeris fell in love with Spain and the Garnacha grape more
than 28 years ago. This project is their dream como through.

Vineyard
Blending of grape varieties coming from our Sierra de Algairen vineyards,
located at one of the highest altitude areas within D.O. Carifena.

Vinification

Grape varieties are fermented separately enabling us to draw up every single
grape variety's character. After malolactic fermentation they go into French
and American oak barrels with M+ toasting degree, remaining there 2
months. During the spring we carry out the blending process in stainless
steel tanks, where the blend [(different varieties coming from different
barrels) remains 2 months before being bottled.

Winemaker's notes

Very Intense colour. Dark concentrated fruit and intense maturity together
with toasted notes of cocoa and coffee. On the palate nice structure with a
touch of tannins. Again we find the tones of black fruit of the forest and
toffee. Full bodied with an extraordinario finish.

Service suggestions

Serve at 13-15°C. Oxte is your perfect after-work reward! Enjoy it with
cheeses, charcuterie, lamb and ribs. Perfect companion of vegan
protein-based dishes such as tofu, quinoa or beans.

Awards
Silver Medal, International Wine Challenge 2020 - vintage 2019
90 points - James Suckling 2019 - vintage 2018
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