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Our wines

DATA
Harvest: End of September
Bottled: September 2020
Serving Temperature: 16ºC
Production: 2.836 bottles of 75cl
 242 bottles of 1,5L
Alcoholic strength: 14,5% vol.
Aging: 20 to 24 months in new French oak barrels. 

HARVEST 2018
Mild winter with minimum temperatures above the 
expected values and warm spring, with high temperatu-
res during the months of April and May that visibly acce-
lerated the sprouting.
The amount of water accumulated was below average, 
but the sunny and hot summer days ensured the ripening 
of the fruit. The harvest started early at the end of
September.

TASTING NOTES
Very high intensity of colour in purple tones.
On the nose, it stands out for its great concentration and 
aromatic complexity, with notes of very ripe red fruit and 
subtle hints of roasted, smoked flavours, tea and coffee. In 
the mouth, it is structured, complex and silky smooth, with a 
long finish. It is an after-dinner wine that should be allowed 
to evolve in your glass. We recommend opening the bottle 
and allowing it to aerate for 15 minutes before drinking it. 

PAIRING
Paired perfectly with large game dishes, red meats, fatty 
fish, foie, sausages and cheeses. With dark chocolate too.
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