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Grape: 60% Tempranillo, 34% Syrah & 6% Cabernet
Sauvignon

Alcohol: 14%

Service temperature: 16°C- 18°C

Winemaking: in stainless steel of 14 hl.

Ageing: 8 months in French oak barrels and in American
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oak barrels

Contains sulfites
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View: Intense color, cherry red

Nose: Very complex, notes of ripe red fruits, spicy, hints

of liquorice and cinnamon

Palate: Elegant, with balsamic notes. Soft, dark,
spicy and fragrant

Awards

Vintage 2006

+ Double Silver Medal.Vinalies
Internacionales in Paris, 2008

« Silver in Bacchus International Wine
Competition, 2008

Vintage 2008
« Silver Medal Vinalies Internacionales
in Paris, 2011

Vintage 2016
+ 90 points James Suckling, 2019

Vintage 2017
+ Gold Medal Ecovino, 2022

Vintage 2018

+ Gold Medal International
Challenge -Gilbert- Gaillard, 2022

» Gold Medal Asia Wine Trophy, 2022



