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GRAPE VARIETIES
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95% Tempranillo, 5% Graciano

LIMITED PRODUCTION

12.000 bottles
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ABANNE SPECIAL EDITION
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Paco Rabanne Special Edition comes with a label inspired by the designer to mark
our 40th Anniversary. The superb 2005 vintage combines the wonders of nature
with an elegant structure and striking character.

SOILS
A splendid wine that pays tribute to a unique “terroir” located on stony ground
where the grapes reflect the essence of old vine-stocks of limited yield.

HARVEST

The grapes are selected from a single vineyard of approximately 60 years old and
are harvested parcel by parcel as they reach maturity. The quality of each bunch of
grapes is then further controlled during a selection process on tables.

TOTAL TIME IN BARREL

22 months in French oak barrels resulting in complex aromas and flavours.

AGEING IN BOTTLE

Aged in bottle down in our dark, silent cellars where this special Reserva has
acquired its rich, elegant character that promises to develop superbly towards the
future.

TASTING NOTES

Deep, bright ruby colour. Fragrant bouquet that opens out with multiple sensations
and, in mouth, delicious body wrapped in soft tannins. The wine’s exquisite
character bears fruit to the best of tradition combined with a fresh and permanent
impetus towards excellence.

DESIGN

Creativity and design inspired by Paco Rabanne. In this label, he is stimulated by
the firmness of black and white with the impact of the letters representing the
strength of the brand and, overleaf, the fundamental characteristics of the noble
crest that represents our brand name.
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