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QUINTA DE LA

QUIETUD

IN QUIETUD

Natural RedWine.
OrganicWine.
D.O.Toro.

(%%) THE GRAPE

100% of the native grape Tinta de Toro from estate
vineyards planted between 2000 and 2004.

Organic farming in bush-vine, rainfed and farmed with
horse.

! WINEMAKING

Hand harvestedin bins of 15 kg.

Destemmed and crushed.

Spontaneous natural fermentation without added
sulphites in open stainless steel vat with temperature
control.

Skin maceration for two weeks with two pump-overs
daily and afinal delestage.

n o EE I AGEING
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|N O U I ETU D It spends 6 months during Castilian winter in vat on its

R = fine lees with batonnage. No sulphites added.
Y N ‘ § It continues its ageing until it is bottled after its first

summer. Nosulphites added.
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TINTA DE TORO w
£ . ® THE WINE
Very deep purple color. Powerful aroma of black fruits,
balsamic and liquorice with mineral notes. Very dense
palate with tannic structure and character. A lot of

personality.

For lovers of natural wines and for those who dare with
aTintadeToroinits purestversion.

WINERY COMMERCIAL DEPARTMENT

info@quintaquietud.com

+34 980 568 019 NATIONAL EXPORT
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