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The grapes were received at the winery's special line, going through a complete destemming,
hand-sorting of bunches and latera berry sorting using an optical machine. The fermentation
took place in lagars with pre-fermentative maceration and temperature control.

2023

A bright ruby-colored wine with a fresh fruit aroma and floral notes. On the palate, the
freshness from the nose reemerges, wrapped in silky tannins, leading to a finish of great
elegance and balance.

Itis a versatile wine, which pairs perfectly with light meat dishes, comfort food or simple
vegetarian dishes. Should be consumed at a temperature of between, 16 to 18°C.

Alcohol: 13,5%  Total Acidity: 4,9 g/l (Tartaric Acid)
pH:3,5  Total Sugars: <0,6 g/l
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