
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	

CASA	DE		ILLANA	
BOBAL	
2016	

	
	
	
Grape	varieties:	100%	Bobal	
	
Alcohol:	15%	by	vol.	
	
Aging:	17	months	in	french	barrels	
225L	
	
Protected	Denomination	of	
Origin:	Ribera	del	Júcar.	
	
Tasting	 note:	 Cherry	 color,	 shiny	
and	 medium	 body.	 In	 nose	 it	
emphasizes	 by	 aromas	 of	 toasts,	
herbs	 and	 red	 fruit.	 It	 has	 a	 good	
acidity	in	the	mouth,	it	is	spicy,	with	
notes	of	ripe	and	round	tannins.	

Serving	suggestions:	Good	pairing	
with	game,	ragout,	cured	cheese	and	
meats.	Serve	at	16-18ºC.	

Awards&Accolades:		
	

• 92	points	James	Suckling,	ed.	
2018.	

• 91	points	Guía	Peñín	2020	
• 90	points	Parker.


