
EMILIO MORO 2015
VARIETY

70 0 .0 0 0  bottle s of 75 cl10 0 % Te m pranillo (Tinto F ino)

PRODUCTION

DETAILS OF THE 2015 HARVEST 

HISTORY
Th is w ine  be ars th e  nam e  of its cre ator and is th e  alm a m ate r of th e  
w ine ry. Pre viously Em ilio Moro use d th e  cate gorie s of vintage  and re -
se rve , but as of th e  h arve st of 98, th e se  conce pts disappe are d. Now  th is 
brand only re late s to w ine  m ade  from  vine s of be tw e e n 12 and 25 ye ars 
old.

TASTING NOTES
Ve ry inte nse  ch e rry re d color. O n th e  nose  is opule nt and ve ry e xpre s-
sive , w ith  a base  of gre at q uality ripe  black  fruit, w ith  balsam ic note s in 
th e  back ground. O n th e  m outh  it h as a good acidity, its broad and tasty. 
Long afte rtaste .

WINEMAKING PROCESS
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It m ace rate s w ith  th e  s k ins for 15 days and age s for 12 m onth s in F re nch  
and Am e rican oak  barre ls be fore  be ing bottle d.
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F rom  April to th e  se cond h alf of July, te m pe rature s w e re  h igh e r th an 
norm al, w h ich  le d to a good ve ge tative  de ve lopm e nt. Rains in July h e lpe d 
to ove rcom e  th e  h igh  te m pe rature s of th is tim e . Afte r w inte r, nigh t te m -
pe rature s droppe d significantly w h ile  diurnal te m pe rature s ave rage d 
25ºC. Th is fact gre atly favore d th e  m aturity and advance d th e  h arve st, re -
sulting in an e xtraordinary vintage .
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