
Night harvest to maintain the temperature of the 
grapes. Cold pre-fermentation during 24 hours. 
Stainless steel fermentation with controlled 
temperature (22ºC–28ºC). Aged for 24 months in 
French oak barrels.

ҍisҍis wine has an intense shade of garnets, with slight 
ruby highlights. On the nose, ripe fruit is present, with 
licorice and balsamic notes that combine with 
undergrowth tones such as bay, boxwood and minerals 
that reminds of slate.

OnOn the mouth, it is silky and intense. High volume that 
ғlls all the palate. Acidity is balanced with the tannic 
structure, matured and velvety. ҍe mid-palate is long, 
without edges, with a gentle and delightfully ғnish, and 
a sweet aқertaste.


