
Gota de Arena - Vegan

Country: Spain Region: Castilla y Leon

Type: Red Varietal: Tempranillo

Format: 12 x 750ml

BC AB SK MB

+49754 +810632 

Speculative Open 

TASTING NOTES 

Colour: Deep purple.

Aroma: Crushed red and black fruits, and sweet spice tinged with cedar.

Taste: Possessing fantastic fruit, excellent mid-palate depth and ripe tannins.

Food: Try this with a classic beef lasagna, chorizo paella or with a barbecue sirloin
steak.

AWARDS & ACCOLADES 

2017 ~ 92 Points. "This has a swathe of very richly spicy oak and plenty of toasty notes, too. The depth of
flavor is impressive, as is the crisp tannin. Drink or hold." - James Suckling, Jul/2019 

2017 ~ Silver Medal - Mundus Vini 2019 

2016 ~ 90 Points. "Deep purple color, the aromatics erupt from the glass featuring a mix of crushed red and
black fruits, and sweet spice tinged with cedar. An incredible value, possessing fantastic fruit, excellent mid-
palate depth and ripe tannins." - Guia Penin, 2018 

OTHER INFO

The Tempranillo vineyards are located in the areas of El Pego and Villanueva de Campeán within the
province of Zamora, and are planted in sandy soils in the traditional “vaso” (aka head-trained/goblet)
system. The handpicked grapes are fermented in stainless steel tanks and then the wine is aged in French
and American oak barrels.

For more information, please contact International Cellars Inc.
200-1122 Mainland Street, Vancouver, BC V6B 5L1
604 689 5333 info@international-cellars.com
www.international-cellars.com
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