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NESO

Arcos de la Frontera
SPAIN

www.bodegatesalia.com

5 SERIE-MITOG

Arcos de la Frontera
SPAIN

Colour
A bright raspberry red colour with purplish glints. Medium layer, luminous and brilliant.

Nose

Clean, fruity and fresh, with primary aromas of red fruits such as strawberry, blackberry
and redcurrant. Floral notes of violet continue, with a balsamic and scrubland background,
and very subtle and delicate spices resulting from its ageing in fine wood.

Palate

Balanced, with volume and rounded on the palate. It shows good acidity and great
freshness. With fine, well-polished tannins, it is elegant with a smooth, long finish.

The aftertaste is persistent with an honest reminder of what was perceived on the nose.

Variety 100% Syrah Bottling July 2023
Harvest date August 2022 Alcohol 14.5 %

NESO 2022 comes from plot n°4 of Syrah, north-east facing, under the influence of the easterly
winds and on very steep slopes where the clusters are perfectly shaded and aerated for an ideal
ripening. The grapes are harvested by hand at night to take advantage of the cooler temperatures.
The grapes of this plot were fermented at a slightly lower temperature than normal (21°C) to
limit extraction and enhance varietal aromas. After malolactic fermentation in 5,000-litre French
oak vats, the wine was aged in 225-litre barrels. In periodic control tastings, 5 barrels were chosen
that stood out for their expression and freshness to be bottled separately.

The balance between ageing and oak, is crucial for the quality and character of a wine, ensuring
that in NESO, the varietal notes shine though, perfectly expressing the terroir of the plot.

Limited Edition: 1.284 bottles

The Jewel of the south

From the planting of the vineyards, the selection of varieties, up to the perfectionism of the
winemaking and ageing processes, everything for Tesalia has been done to create a ‘grand cru
classé’ in Andalucia. The ongoing focus has been to create a wine of exceptional quality and
style that exhibits concentration, elegance, complexity, balance, length and ageability. Ready for
an immediate consumption, however they will pleasantly evolve during the next ten years.
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