
RED WINE
Grape varieties: 85% Tempranillo 15% Shiraz
Vintage: 2007
Appellation: D.O. La Mancha
Age of vines:15-30 Years old
Harvest: �e grapes were harvested partly by hand and partly by machine at 
the optimum stage of ripeness during the month of September through early 
October 2007.
Vinification: Temperature controlled fermentation in stainless steel tanks at 
25-28ºC with manual pump over.  Maceration time up to 2-3 weeks.
Ageing: 15% of the wine was aged for 4 months in American oak barrels 
Medium+ toast.

FINCA MILENA

Finca Milena is a young radiant red wine that is glowing with fruity 
character and intense colors of red and violet. Finca Milena  is a result 
of quality Tempranillo and Shiraz grapes grown in the sunny warmth 
of south-eastern Spain.  It is an explosion of mature red and black berry 
fruit aromas and flavors, with refreshing acidity and velvet tannins.

  

    

Contact: David TOFTERUP
Vinnico Export S.L.
C/ de la Muela, 16
03730 Jávea Spain
Mob: +34 653 925 774
david@vinnico.com

F I N C A

MILENA
SPAIN

D.O. LA MANCHA   



F I N C A

MILENA
B a g  i n  B o x


