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Bodegas Cinco Casas is situated in the hamlet of the same name. While being a
winery founded back in 1919 and which preserves many of the old features, it has
been subject to extensive investments in the latest technologies and equipment.

Cinco Casas lies within the Denomination of Origin La Mancha, the largest wine-
producing region in the waorld. The area lives and breathes the culture of wine
which is reflected in its customs, its fiestas and its literature, foremost by Miguel de
Cervantes himself.

But tradition has accepted innovation such that old skills have been used to
successfully introduce varietals to the region. Alongside the native Tempranilio,
Macabeo and Airén, varietals such as Syrah, Merlot and Verdejo have acclimatized
perfectly to the characteristics of this area with its high altitude, extreme climate
and soils which are fundamental to the quality of the grape.
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SANTA ELENA RED
(D.0. LA MANCHA)

Winemaking: Red wine produced from Tempranille grapes from our own vineyards. The grapes
are picked ot an optimum maturity level. Fermentation tokes place in stoinless steel vessels under
controffed temperature processes.

Tasting notes: Cherry red colour with violet hues Intensely fruity with ripe red-fruit and
blackberry aromas, Delicate and elegant. Full-bodied and balanced in the mouth with a fresh

mouth-feel. Its characteristics are emphasised by gentle tannins.

Serving advice: We recommend serving with cheese and tapas, cold meats and oppetizers as well
as with light meat dishes.

Serving Temperature: 12-16°C,
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Ginco Gasas

SANTA ELENA WHITE
(D.0. LA MANCHA)

Winemaking: White wine produced with grapes from our own vineyards. The musts are cleared
before fermenting in stainless steel vessels at low temperature.

Tasting notes: A fresh and fruity wine, pale yellow in colour with subtle green hues. Intense
tropical fruit aromas. Balanced and persistent in the mouth, with a pleasant final acidity.

Serving advice: We recommend serving with fish, seafood and desserts,

Serving temperature: Best served at 7-9°C
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SANTA ELENA ROSE
(D.0. LA MANCHA)

Winemaking: Produced exclusively from selected grapes. For the Rose it is necessary to [imit the

pigmentation with only the drain by gravity. After a light crushing and cold maceration the must
goes through o vessel ot 17°C where its alcoholic fermentation beging. This method ensures

obtaining the maximum varietal aromas from the grapes.

Tasting notes: Pale pink with purple hues. Powerful and pleasant. Fruity ond floral aromas with
subtle raspberry and strawherry candy notes. Bright and delicate. Fresh yet full mouth-feel with a
very well-bolanced palate.

Serving advice: Best served at 10-12°C with rice, fish, pasta and roasted poultry provided it is not
too spicy.
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SANTA ELENA CRIANZA
(D.0. LA MANCHA)
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Winemaking: Wine produced from Tempranillo grapes following controfled fermentation
processes. The wine is aged for at least 6 months in American ook barrels.

Tasting notes: An elegant wine, cherry red in colour with ruby hues. Red-fruit compote and
vanilla aromas with o pleasant spicy touch. Well-balanced in the mouth.

Serving advice: We recommend serving with cured cheese, pate and meat stews. Best served at
14-16°C
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SANTA ELENA RESERVA
(D.0. LA MANCHA)

Winemaking: Wine produced from Tempranillo grapes following controfled fermentation
processes. The wine is aged for at least 12 months in American oak barrefs.

Tasting notes: An elegant wine, cherry red in colour, with Bordeaux and brick colour hues. Red
fruit compote and wooden aromas with a pleasant spicy touch and perceptible tobacco and vanilla
notes. Elegant and velvety mouth-feel.

Serving advice: Best served at 14-16°C. We recommend serving with cured cheese, pate and meat

Slews,
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Bodegas y Viiedos do Cinco Casas

Ct. La Solana-Villanueva de los Infantes, km 15. 13248 Alhambra,
Ciudad Real - Espaiia
Oficina comercial: C/Virgen de las Nieves, 2. 13720 Cinco Casas,
Ciudad Real - Espaiia
Tel: + 34 926 52 90 10. Fax: + 34 926 52 60 70
E-mail: ventas@bodegascasadelavina.com
www.bodegascasadelavina.com



