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Vinedo

Vinedos calizo calcareo de las variedades
Monastrell y Syrah a 700-800 metros sobre el
nivel del mar. Todos los vinedos se cultivan y
gestionan en ecolodgico.

Caracteristicas de la anada

Anada delicada. Primavera fresca, verano
fuerte y vendimia seca con noches frescas.
Con un estado sanitario excelente.

Vendimia

Uva recolectada a mano en palots de 300 kg,
haciendo una seleccion en campo. De
parcelas propias de forma delicada y
respetuosa con la planta.

Punto de vendimia: 14,4%.

Densidad: 1103

Estado sanitario perfecto libre de botrytis y
deshidratacion.

Vinificacion

Elaboracion de las variedades por separado
(Syrah y Monastrell). Un 30% de la uva, se
mete uva entera con raspon. Uso exclusivo de
Levaduras Autoctonas. Remontados ligeros
hasta momento de prensado. Prensado muy

sutil para extraccion de vinos equilibrados y
sin durezas. Preparacion del Cuvee

39.000 botellas de produccion

Datos técnicos

ABV (alc. Por volumen): 14,5%
Azucar residual: 2,88 g/l

TA (total acidez): 5,449/l

pH: 3,68

Nota de Cata

Bonito Cuvve de monastrell y syrah. Rojo

cereza intenso de capa alta,

brillante y de lagrima lenta, interesante y
elegante mezcla de sus tonos negros y rojos
al mover la copa. Aromas complejos que
combinan frutos rojos y monte mediterraneo y
campo, ligeras notas a fruta roja y balsamicas.
Nos trasporta a |la sierra y nos deja buscar
sensaciones En boca es equilibrado, amplio y
de elegante tanino dulce y fresco. Presenta
una entrada rica, golosa, anima a beber y de
acidez muy bien integrada.

Maridaje
|deal para acompanar carnes rojas a la parrilla

, cabrito y pimientos asados,
guisos de monte y caza.
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Vineyard

Calcareous limestone vineyards of the
Monastrell and Syrah varieties at 700-800
meters above sea level. All the vineyards are
organically cultivated and managed.

Vintage Characteristics

A delicate vintage. Cool spring, hot summer,
and dry harvest with cool nights, in
excellent sanitary condition.

Harvest

Grapes are hand-harvested in 300 kg crates, with
a selection made in the field. The grapes are
delicately and respectfully harvested from our
own vineyards.

Harvest point: 14.4%
Density: 1103
Perfect sanitary state, free from botrytis and

dehydration.
Vinification
The varieties are vinified separately (Syrah and

Monastrell). 30% of the grapes are added whole
with stems. Only indigenous yeasts are used.

Gentle remontages are carried out until pressing.

Very subtle pressing to extract balanced wines

with no rough edges. Cuvée preparation.
39,000 bottles produced.

39.000 bottles produced.

Technical data

ABV (Alcohol by Volume): 14.5%
Residual Sugar: 2.88 g/l

Total Acidity (TA): 5.4 g/l

pH: 3.68

Tasting Note

A beautiful blend of Monastrell and Syrah. Intense
cherry red color with high density, brilliant and slow
to form tears, an interesting and elegant mix of
black and red tones as you swirl the glass. Complex
aromas combining red fruits with Mediterranean
scrub and earthy notes, with subtle hints of red fruit
and balsamic.

It transports us to the mountains, offering
sensations to explore. On the palate, it is balanced,
broad, with elegant, sweet, and fresh tannins. It has
a rich, enticing entry, encouraging you to drink, with
very well-integrated acidity.

Pairing

Ideal for pairing with grilled red meats, kid goat,
roasted peppers, stews, and game dishes.
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