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ALCOHOL: 14,5 %
VARIETIES: Garnacha Tinta 100%.
AGING: 360 days in oak barrels and 360 days in bottle. French oak barrels pre-
viously used for the fermentation of our Blanco Fermentado en Barrica.

VINEYARD DATA
Valdeponzos plot, planteol in 1905 to Garnacha Tinta on ferrousfcloy soil, trained in
goblet, and at 670 m in altitude.

WINEMAKGIN

Handpicked Garnacha Tinta grapes. Fermentation in 3000-liter microvinification
tanks, controlled at a maximum temperature of 25°C, with no added yeasts - only in-

digenous yeas’[s, and minimal intervention in all Winemqking processes.

Subsequent aging in barrels for 1 year with bdtonnage, or lees stirring, Weekly for the
first 2 months to suspend the lees.

TASTING NOTES
APPEARANCE: The first Jrhing that stands out is its very intense cherry—red color, with
very bright reflections and purple iridescence.
NOSE: Remarkably complex on the nose, with intense aromas of fresh and tangy red
fruit (red currant, strawberry, and wild raspberry) characteristic of the Garnacha
grapes from our area. Spicy notes from its hghf barrel aging and &eep violet flower
aromas. lts delicate mineral background is reminiscent of the plot located at 700 m in
altitude and which is surrounded by aromatic herbs, such as thyme and lavender, with
an intense red ferrous-clay soil.
PALATE. The pctlct’re is a Jtrencly, herifqge red, refreshing, ectsy—clrinking, siH{y, bal-
anced qcidity, intense notes of black fruit with subtle balsamic hints and a 1ong finish.
It shéyvs the potenﬁal of this variety in high, cool, and borderline growing areas.

DRINKING TEMPERATURE: 16-18°C



