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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.

2022

Deep ruby color. On the nose, the aroma is rich, dominated by fresh red fruit notes with a subtle
floral touch, further enhanced by bottle aging aromas. On the palate, it reveals Penerous

volume, with evident yet smootz tannins, leading toa weII-deﬁned, persistent finish marked by
balanced acidity.

Pairs perfectly with medium-intensity cheeses, light dishes of white or grilled meats, comfort
food, or simple vegetarian dishes. Should be served at a temperature between 16° and 18°C.

Alcohol: 14,5%  Total Acidity: 5,1 g/l (Tartaric Acid)
pH: 3,62 Total Sugars: <0,6 g/l
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