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The grapes were received at the winery's special line, with hand-sorting of bunches and
later a berry selection using an optical sorting system. The vinification took place in
lagars with pre-fermentative maceration and rigorous temperature control. This wine
was hottled in the year after its harvest, enhancing all the aromatic potential and young
expression that it shows.

2024

With a vibrant ruby colour, this Syrah stands out on the nose for its fresh and intense profile
of ripe wild berries. Subtle spicy nuances also emerge, deIicate}y returning on the palate. It
presents freshness and sophistication, finishing long and full of character.

Pairs well with various meat dishes, tapas, or vegetarian dishes with mushrooms. Should
be consumed at a temperature between 16° and 18°C.

Alcohol: 15%  Total Acidity: 5,74 g/l (Tartaric Acid)
pH: 3,51  Total Sugars: <0,6 g/l
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