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GRAPE VARIETY 

100% Graciano 

OAK AND AGING TREATMENT

Barrel aging: Malolactic in new barrels (50% French 

& 50% American oak) followed by 

before bottling. 

TASTING NOTES 

Color:  

Cherry red, bright, clean and young.

On the nose: 

Without moving the glass, nuances of red and black 

fruit mixed with mineral notes can be appreciated. 

When swirling the glass, floral nuances with a touch 

of citrus wrapped in light and delicate 

aromas and raspberry. 

On the palate: 

The wine presents is fresh 

marked by berries: raspberry, redcurrant and 

cherries. Nuances of licorice and a slight 

chocolate. 

GRACIANO  

 

OAK AND AGING TREATMENT 

Barrel aging: Malolactic in new barrels (50% French 

can oak) followed by  further aging 

Cherry red, bright, clean and young. 

Without moving the glass, nuances of red and black 

fruit mixed with mineral notes can be appreciated. 

, floral nuances with a touch 

of citrus wrapped in light and delicate torrified 

is fresh with a medium body. It is 

raspberry, redcurrant and 

uances of licorice and a slight hint of bitter 


