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Airén

Origin
I.G.P. Tierra de Castilla

Variety
100% Airén

Vineyards
Centennial own vineyards
prephylloxera, in vase,
Own farm "Casas de Peña"
limestone ground
sandy loam

Elaboration
Controlled fermentation
by temperature in steel.

Production
area

Vintage
By hand. Selected in box.

Characteristics
Alcoholic grade 12,5%vol

Full acidity 5,5 gr/l 
pH 3,38

Tasting note
Steely yellow color with

green reflections.
On the nose it offers us a

very intense pleasant aroma
with hints of fruit

white, stone fruit
with a complex background

typical of the vineyard
free foot.

Temperature of
Service

Combines well with rice,
soft cheeses and pastas

as well as fish and shellfish.

Central area of La Mancha
Mediterranean climate
continentalized,cold winters and
hot summers with
strong oscillations
thermal. patchy rain
more abundant in autumn
and spring.

6/8ºc

Pairing



Chardonnay

Origin
I.G.P. Tierra de Castilla

Variety
100% Chardonnay

Vineyards
Own vineyards
trellis, farm
own “Casas de Peña”
limestone ground
sandy loam

Elaboration
In stainless steel,
controlled fermentation
with temperatureaged on lees.

Production
area
Central area of La Mancha
Mediterranean climate
continentalized,
cold winters and
hot summers with
strong oscillations
thermal. patchy rain
more abundant in autumn
and spring.

Vintage
By hand. Selected in box.

Pairing
Combines well with meats

red, either grilled
or roasted, as well as
sausages and cheeses

semi-cured

Characteristics
Alcoholic grade 13%vol

Full acidity 6 gr/l 
pH 3,48

Tasting note
Straw yellow color with

green reflections.
On the nose it offers high intensity,

with hints of exotic fruits
such as lychee, pineapple and mango.

Also some bakery
typical of upbringing

lees. In the mouth it shows a
good attack,

with a flavor
very harmonious,

glyceric and complex.
Very fresh aftertaste.

Temperature of
service

6/8º c



Tempranillo

Origin
I.G.P. Tierra de Castilla

Variety
100% Tempranillo

Vineyards
Own vineyards
trellis, farm
own “Casas de Peña”
limestone ground
sandy loam

Production
area
Central area of La Mancha
Mediterranean climate
continentalized,
cold winters and
hot summers with
strong oscillations
thermal. patchy rain
more abundant in autumn
and spring.

Vintage
By hand. Selected in box.

Elaboration
Crianza en
Tinajas Centenarias
de Barro

Characteristics
Grado Alcohólico 14%vol

Acidez Total 5 gr/l 
pH 3,6

Tasting note
High layer of color with

purple reflections.
In the nose they predominate

aromas of red fruits
with a mineral touch

very marked byclay jars.
In the mouth

it has an elegant step,
with a very polished tannin,

sweet as well as silky
with an aftertaste

very nice.

Temperature of
service

14/16º c

Pairing
Combines well with meats

red and feathered game,
fatty fish and cheese



Garnacha Tintorera

Origin
I.G.P. Tierra de Castilla

100% Garnacha Tintorera

Own vineyards
trellis, farm
own “Casas de Peña”
limestone ground
sandy loam

Elaboration

Production
area
Central area of La Mancha
Mediterranean climate
continentalized,cold winters and
hot summers with
strong oscillations
thermal. patchy rain
more abundant in autumn
and spring.

Characteristics
Alcoholic grade 15%vol

Full acidity 5,5 gr/l 
pH 3,5

By hand. Selected in box.

Pairing
Combines well with meats

red, either grilled
or roasted, as well as
sausages and cheeses

semi-cured

Tasting note
Intense cherry red color

with ruby reflections. in nose,
complex aromas of fruits

ripe blacks and plum
with mineral touches

typical of the mud
where it is made

In the mouth it is long
and deep, with an ending

friendly and elegant.

Temperature of
Service

14/16º c

Variety

Vineyards

Rearing in
Centennial Jars
earthen.

Vintage



Teléfonos
686 775 723
689 339 769

C/ San Antón, 42
 02600 VILLARROBLEDO (Albacete)

Wine Cellar:
Avda. Generalísimo, 11

02600 Casas de Peña (Albacete)

info@bodegasfernandezdelaossa.com

www.bodegasfernandezdelaossa.com


