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A wine with roots

“Our history dates back to the early twentieth
century. The grandparents Paulino Lépez and
Kiko Lépez, both wine growers, suffered the
phylloxera plague. Grandfather Kiko told that after
the loss of the vineyards he planted his first
vineyard in 1919 with American rootstocks. Today
is our oldest vineyard with Garnacha. Our
grandparents cultivated with the aim of making the
best possible wine, in homemade wineries with
manual roller crushers, manual java pumps, clay
tianajas, manual vertical presses; pure handicraft
to obtain a wine that they did not even have to
make an effort to sell in Madrid taverns because
they bought the whole harvest. In the decade of
the 60s everything changed and they stopped
making wine. The second generation of the family
is the alma mater of the Almavid wine. We grow
the vines with the aim of producing unique and
exclusive wines. Our vineyards are located in the
north of Toledo, influenced by the Sierra de
Gredos, between the Alberche and Guadarrama
rivers, at an average altitude of 670 meters, with
continental climate, low rainfall and deep and
special soils. With the minimum intervention in the
vineyard and in the cellar, and with careful aging,
in order to bottle the essence of our land,
captured bv the roots of our vines. Special wines

Julio Rey Pastor, 6
28007 Madrid SPAIN
Tel. +34 914 340 553
www.codipral.com
FDA# 18656259684

KR

CODIPRAL

OBLE

2018

Red wine | matured

Winery Lépez Campos
Appellation | Méntrida DO
Grapes 100% Garnacha
Aging 4 months oak French barrels
With the minimum intervention in the vineyard and in the
Vinification | cellar and with a careful aging, in order to subway in bottle
the essence of the land of La Mancha
Altitude of 650 meters, with an extreme continental
Soil climate. Sandy soil of granitic origin, pebble-shaped stones
and surface gravels, acid, poor in calcium and very deep
Density 2,200 vines/ha | 4,000 kg/ha | 40~60 years
Alc. Vol. 14.0%
Production | 9,500
UPC|SCC 8437009 122914

Tasting Notes

Medium intensity ruby color with aroma of cherry, plum, spices,
toasted wood. Excellent melt of fruit and oak. In the mouth is dry
with good acidity, broad and with a long finish

Honors, Ratings, Reviews
2016 | Silver Medal CWWS Competition

2016 | Bronze Medal International Wine Awards
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