
ELABORATION

TASTING NOTES

The grapes are harvested by hand in boxes 10kg. Light
maceration and fermentation with own yeasts in cement
vats, with some of the grapes left whole for fermentation. 6
months ageing in stainless steel tanks. Malolactic
fermentation completed. Minimum filtration.

Intense cherry red and subtle layer. Delicate aromas of red
and black fruit, cranberries, raspberries, black plums and
blackberries. Good round mouthfeel, fruity with balsamic
notes of petunias, violets, roses, wild carnation, sage,
madroño and zarzaparrila flower,... agile and pleasant. Pure
Mediterránean landscape.

5698 bottles 75 cl

ABV 13% VOL. / ACIDITY 3,2 G/L ATS / SO2 free ( 1,1 g/Hl)

GRENACHE NOIR 35% CARIGNAN NOIR 35% MERLOT 30%

RED 2022


