
Getting in ahead of the competition, Globerati stalks the finest 
vineyards of the world, swooping in at the opportune moment 

to bring you the latest sensational wine.

V I N E YA R D  N O T E S

In Spain’s hot and arid high central plateau (Meseta), the high altitude 
plains allow the grapes to develop a superior level of ripeness, while 
maintaining a balanced acidity to create an elegant Tempranillo.

W I N E MA K I N G  N O T E S

Tempranillo grapes were gently hand-picked and sent to be crushed 
and pumped into stainless steel fermenters to envelope optimal fruit 
aromas. After a few weeks in stainless steel the skins and juice were 
then separated and sent to undergo 6 days of Malolactic fermentation. 
The wine then spent time in French and American oak barrels to reach 
quintessential aging before filtration and bottling.

TA S T I N G  N O T E S

Globerati Tempranillo has concentrated cherry and plum flavors, 
topped with overtones of vanilla and cedar. The firm structure of this 
wine is softened by barrel aging in French and American oak.

F O OD  PA I R I N G

Grilled spiced lamb chops with vegetable ragout creates a match made 
in heaven for Globerati Tempranillo.


