
     
BARCO DEL CORNETA

PRAPETISCO

Style: Still red  
Area of Production: Castilla y Leon, Spain                   
Varietals: 85% Juan Garcia, 15% Rufete
Soil: Granite and schist 
Elevation: 750 meters
Age of Vines:  70-80 years old
Farming practices: Organic  
Vinification: Manual harvest, whole cluster 
fermentation with native yeasts 
Aging: for one year in neutral barrels of 
225L, 400L and 600L on the lees
Production: 2000-4000 bottles/year

Nose of ripe black fruits, violet flowers layered with 
some spicy touches. On the palate it is bold and 
lively with bright acidity and an herbaceous back-
ground.


