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The grapes were received at the winery's special line, going through a complete
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.

12 months in French oak barrels.
2024

Deep ruby color, with a rich aroma of red fruit wrapped in fresh floral and spicy notes.
On the palate, it reveals bright acidity and round tannins, finishing silky and persistent.

Offers a pleasant and comglete experience on its own. Pairs beautifully with grilled
meats or traditional oven-baked dishes. Should be served at a temperature between
16°and 18°.

Alcohol: 13%  Total Acidity: 4,8 g/l (Tartaric Acid)
pH: 3,69  Total Sugars: <0,6 g/l
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