
 TASTING NOTES

· Colour: Intense red with violet tones.
· Aromas: Complex and rich intensity with spicy tones, reminiscent of ripe fruits 

· Mouthfeel: 
· Pairing: 
  - Lean meat with seasonal vegetables. 
  - Stews.
Recommended serving temperature: 15°-16°C (59 - 60°F).
We recommend the use of decanter.

  LABORATORY ANALYSIS

· Alcohol: 14,4 %
· Residual sugar: 2,79 g/l
· Total acidity: 5,04 g/l
· pH: 3,44

  WINEMAKING

 100% fermented with wild yeast. 

· Ageing: With French oak approximately 12-14 months. 

 VINEYARD

 1940
 .

· Soil: Frank sandy of alluvial origin. 
· Climate: Mediterranean.
· Harvest: Manual harvest. The work is oriented in obtaining a ripe and 
  concentrated fruit. Faithful expression of Terroir.
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