GUELBENZU EVO

FINCA LA LOMBANA

Tasting notes

Colour: Intense red cherry.

Nose: Good intensity and complexity. Aromas of ripe
black fruits against a balsamic backdrop and toasted
and creamy notes. Spicy with a lactic finish.

Palate: Elegant and nice with good body, tasty and a
meaty point. Ripe fruit, spicy and balsamic notes
mixed with round tannins and good acidity that make it
perfect. Structured and complex. Elegant, round
mounth-feel and balanced.

Serving recommendations
Serve at 16 to 18°C.

Food pairings: Red meat, pulses, roast lamb and
duck.

Awards:

Gran Gold Medal Concours Mondiale de Bruxelles 2025
91 points Tim Atkin 2025

92 points Tim Atkin 2024

92 points James Suckling 2024

Gold medal Mundus Vini 2023

Silver medal Mundus Vini 2022

90 Points James Suckling 2022

Grand gold medal, Mundus Vini 2020

Gold medal Sommelier Wine Awards 2020

Gold medal Concours Mondial de Bruxelles 2019



FINCA LA LOMBANA
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la Tierra Ribera del Queiles
: Cabernet Sauvignon, Merlot, Graciano.

Surface area: 46 ha (113 acres)
Location: Finca La Lombana (Vierlas)
N Soil type: Of fluvial origin, made up mainly of gravel and sand.
: ®5 N Average age of vines: 20 years
< Density of plantation: 3,500 vines/ha
pee ' Yield: 6,500 kg/ha
é Growing system: Trellised
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VINIFICATION . , :
Harvesting: Mechanic (.
Harvesting dates: September-October '
Alcoholic fermentation: In temp&rﬂcontrolled stainless
steel vats ‘L '
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Guelbenzu. Paraje La Lombana, 50513 Vierlas (Zaragoza). T. +34 948 202 200
www.guelbenzu.com // info@bornosbodegas.com
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