
 TASTING NOTES

· Colour: Intense red with violet tones. 
· Aromas: 
floral and spice tones.
· Mouthfeel: Tasty and velvety tannins with a good volume and structure, rich 
acidity with a long and juicy finish
· Pairing: 
  - Grilled lamb.

Suggested serving temperature: 15°-16°C (59 - 60°F)
We recommend the use of decanter.

  LABORATORY ANALYSIS

· Alcohol: 14,5 %
· Residual sugar: 2,74 g/l
· Total acidity: 4,80 g/l
· pH: 3,46

  WINEMAKING

 Manually destemmed and selected grapes. 
 

 First third with wild yeast and remaining volume with selected 
  yeast in stainless steel tanks. 

· Ageing: French oak for 12 to14 months. 

 VINEYARD

 1940

· Soil: Clay and loam. 
· Climate: Mediterranean.
· Harvest:
   
  of the grapes. Harvest month: May.
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