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Red wine barrique

Bodegas Link continues betting firmly for the 
variety bobal, with an average aging from 3 to 5 
months in oaks of different origins, to obtain a 

wine with a strong personality.
In tasting, it emphasizes by its clean and shining 
garnet color with a fragant aroma that combines 
mature red fruit with the balsamic and mineral 
sensations that French and Spanish oaks provi-

des to it. In mouth it’s voluminous, powerful and 
with a noble tannin that will be polished in the 

bottle.

Labels designed and produced by graphic 
students who participate in link2 Erasmus + 

project. Madrid, April, 2015.
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Bodegas Link continues betting firmly for the 
variety bobal, with an average aging from 3 to 
5 months in oaks of different origins, to obtain 

a wine with a strong personality.
In tasting, it emphasizes by its clean and 

shining garnet color with a fragant aroma that 
combines mature red fruit with the balsamic 

and mineral sensations that French and Spa-
nish oaks provides to it. In mouth it’s volumi-
nous, powerful and with a noble tannin that 

will be polished in the bottle.

Labels designed and produced by graphic 
students who participate in link2 Erasmus + 
project. Madrid, April, 2015.www
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Bodegas Link continues betting firmly for the variety 
bobal, with an average aging from 3 to 5 months in oaks of 
different origins, to obtain a wine with a strong personali-
ty.
In tasting, it emphasizes by its clean and shining garnet 
color with a fragant aroma that combines mature red fruit 
with the balsamic and mineral sensations that French and 
Spanish oaks provides to it. In mouth it’s voluminous, 
powerful and with a noble tannin that will be polished in 
the bottle.

Labels designed and produced by graphic students who 
participate in link2 Erasmus + project. Madrid, April, 
2015.
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Bodegas Link continues betting firmly for the variety 
bobal, with an average aging from 3 to 5 months in oaks 
of different origins, to obtain a wine with a strong perso-
nality.

In tasting, it emphasizes by its clean and shining garnet 
color with a fragant aroma that combines mature red 

fruit with the balsamic and mineral sensations that 
French and Spanish oaks provides to it. In mouth 

it’s voluminous, powerful and with a noble 
tannin that will be polished in the bottle.

Labels designed and produced by 
graphic students who participate in 

link2 Erasmus + project. Madrid, 
April, 2015.
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Red wine, barrique 2015

Bodegas Link continues betting 
�rmly for the variety bobal, 
with an average aging from 
3 to 5 months in oaks of dif-
ferent origins, to obtain a wine 
with a strong personality.
In tasting, it emphasizes by its 
clean and shining garnet color
with a fragant aroma that 
combines mature red fruit 
with the balsamic and mineral 
sensations that French and 
Spanish oaks provides to it. 
In mouth it’s voluminous, pow-
erful and with a noble tannin 
that will be polished in the 
bottle.

Labels designed and produced by 
graphic students who participate in 
link2 Erasmus + project. 
 Madrid, April, 2015.
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S Bodegas Link continues gett ing f i rmly for  the variet y bobal, 

with an average aging from 3 to 5 months in  oaks of  dif ferent 
or igins,  to  obtain a  wine with a  strong personal it y.

In tast ing,  i t  emphasizes  by it ’s  c lean and shining garnet  
color  with a  fragant aroma that  combines mature red fruit 
with the balsamic and mineral  sensations that  French 
and Spanish oaks provides.  In  the mouth it ’s  voluminous,  
power ful  and with a  noble tannin that  wil l  be pol ished in 
the bottle.

Labels  are designed and produced by graphic  students  who 
par t ic ipated in l ink2 Erasmus + LINK2 projec t.  Madrid,  Apri l, 
2015.

- BODEGAS Link - 

13,5% Vol.
℮ 750 ml.
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BARRIQUE

Bodegas Link 
Oaks barrique

-
ly for the variety bobal, with an aver-
age aging from 3 to 5 months in oaks 
of different origins, to obtain a wine 
with a strong personality.

In tasting, it emphasizes by its clean 
and shining garnet color with a fra-
gant aroma that combines mature 
red fruit with the balsamic and miner-
al sensations that French and Span-
ish oaks provides to it. In mouth it’s 
voluminous, powerful and with a no-
ble tannin that will be polished in the 
bottle.

Labels designed and produced by graphic students 
who participate in link2 Erasmus+ project. 

Madrid, April, 2015.
www.thebestlink.org
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bobal, with an average aging from 3 to 5 months in oaks 

-

sonality.

In tasting, it emphasizes by its clean and shining gar-

net color with a fragant aroma that combines mature 

red fruit with the balsamic and mineral sensations that 

French and Spanish oaks provides to it. In mouth it’s vo-

luminous, powerful and with a noble tannin that will be 

Labels designed and produced by graphic students who 
participate in link2 Erasmus + project. (Madrid, April, 2015)
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Bodegas Link continues getting firmly for the variety 
bobal, with an average aging from 3 to 5 months 
in oaks of different origins, to obtain a wine with a 
strong personality.

In tasting, it emphasizes by it’s clean and shining 
garnet color with a fragant aroma that combines 
mature red fruit with the balsamic and mineral 
sensations that French and Spanish oaks provides 
to it. In mouth it ’s voluminous, powerful and with a 
noble tannin that will be polished in the bottle.

Labels are designed and produced by graphic 
students who participated in Erasmus+ LINK2 
Project. Madrid, April, 2015.
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