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TASTING NOTES

cherry aromas with a light touch of black currant liqueur mingle with cassis, dry plums, sweet candied fruit and 

into a long and balanced ending. 

WINE AND FOOD
Serve with rich patés, venison, game birds, mushrooms, cheeses like gruyere, Livarot and cheddar. Perfect wine 
with tender and lean red meat such as veal tenderloin or roasted rack of goat seasoned with fine herbs. We 
suggest you to serve at 18°C.

The grapes were hand harvested and immediately refrigerated at 
temperatures between 12 and 16 ° C.

The harvest is gently milled stemmer-crusher machine to proceed to fill 

Crushed grapes are macerated for a period between 48 hours at low 

Grinding is inoculated with selected yeast cultures.

conducted at controlled temperatures between 25 and 28 ° C for 8 days
.

.

added in very low doses of around 20 to 35 milligrams per liter in its free 
form depending on the pH of the wine.

Once the 3-component blend of 100% of the wine is aged in new French 

temperature 15 to 18 ° C.

going to market.

HARVEST:

CRUSHING:

COLD MACERATION:

INOCULATION:

FERMENTATION:

COLOR EXTRACTION:

POST. FERMENTATIVE MACERATION:

MALOLACTIC FERMENTATION:

RAKING:

OAK MATURATION:

FINING:

COLD – STABILIZATION:

BOTTLING:

WINEMAKING TECHNIQUES

VINEYARD SOURCE: EL PEÑASCO VINEYARD, VALLE DEL LONCOMILLA
SOIL TYPE: STONY ALLUVIAL-COLUVIAL
CANOPY MANAGEMENT: VERTICAL SHOOT POSITIONING
CLIMATIC DATA: SUBHUMID MEDITERRANEAN WITH 750MM   
 RAINFALL DURING WINTER

VITICULTURE ANALISIS

VARIETIES :60% Cabernet Sauvignon
  20% Carmenere
  20% Syrah
ALCOHOL DEGREE :13.5%
TOTAL ACIDITY :6.6 g/L (Tartaric Acid)
RESIDUAL SUGAR :2.74 g/L
Ph :3.35
MALOLACTIC FERMENTATION :100%


