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destemming, hand-sorting of bunches and later a berry sorting using an optical machine.
The vinification took place in lagars with pre-fermentative maceration and rigorous
temperature control.

Bottling 2025

Tasting  With an intense ruby color, it offers a delicate aromatic profile, where soft red fruit notes
blend with fresh herbal nuances. On the palate, itis round and balanced in both acidity and
structure. The finish is long and with a distinguished elegance.

Serving |t pairs perfectly with medium-intensity cheese starters, as well as with meals featuring fatty
fish or meat dishes. It should be served at a temperature between 16°Cand 18°C.

Analysis  Alcohol: 14%  Total Acidity: 5,6 g/l (Tartaric Acid)
pH: 3,34 Total Sugars: <0,6 g/l
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